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AMERICAN CANS 


“Good cans and when you need them”. That is our slogan. 
Our every effort is directed to the making of the very best cans 
possible to make and then shipping them when you need them 
—not the day after, but if possible to reach you the day before 
they are needed. 


Our manufacturing plants are located at points convenient to 
the great packing fields and orchards giving the opportunity cf 
prompt service and low freight charges. 


All our resources are at the back of ‘“‘Good cans and when 
you need them. 


American Can Company 


Chicago San Francisco 


Portland, Ore. NEW YORK Hamilton, Ont. 


Baltimore, Md. 


IN THIS ISSUE—Report WISCONSIN PEA CANNERS’ ASSOCIATION 
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THE Canning TRADE 


] The packers are realizing more each year, that 
as row S VS af ball OX. _ they cannot afford to do without the Blakeslee 


Improved Square Oyster Steam Box. 


THESE BOXEs are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
% inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swinging 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 feet long, 30 inches wide by 31 inches 


Simplicity Can Righting Machine and the result 
last season was that we were sold out and had to 
refuse orders. 

Why not place your order now? 


r+ y ree ag hold three 8 ft. cars, but are made to rid Burden & Blakeslee, Migrs. 


GEO. W. ZASTROW 


Cazenovia, N. Y. 


1404-1410 THAMES ST. BALTIMORE, MD. 


Baltimore District 


WHEELING 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Wheeling, W. Va. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g W. Va 
. 


ANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 


La Crosse Can Co. 
La Crosse, Wis. 
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TIN PLATES 
CHARACTER 


“QUALITY COKES” 


MANUFACTURED BY 


WASHINGTON TIN PLATE CO. 


WASHINGTON, PA. 
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MONITOR PEA CLEANER 


MONITOR PEA ELEVATOR 


MONITOR PEA GRADER 


Small floor space and small power re- Handles peas without bruising. other graders. Soft, tender peas handled without 
quired—saves 40 to 75 per cent. of hand A big labor saver. The most durable bruising. Used by a majority of our packers of 
picking. A perfect, large capacity machine. and best fitted elevator made. fancy grades. 


MONITOR PEA BLANCHER 
Enormous caparity—by far the easiest action, best regu- 
lated blancher. Easy to operate. Responds instantly to any 
change in blanching time. Positively no injury to peas. 


MONITOR PICKING TABLE 


Heavy construction and superior appointments through- 
out. A handy outfit for every canner. 


MONITOR PEA WASHER AND CLEANER 
Three machines in one—washes, also separates skins and 
splits—and is a splendid cooler. Gentle action, thorough work, 
perfect regulation and large capacity with little power or 
attention. 


HUNTLEY MFG. CO., 


Green Pea 
Machinery 


Assuming that the careful buyer who is about to pur- 
chase Pea Machinery wants equipment equal to that 
of at least 90% of the best equipped Pea Canneries, 
we have no hesitancy in saying he must come to us— 
‘Monitors’ being used by 90% of our leading Green 
Pea Packers. Ours is the line of Pea Machinery that 
leads in every desirable feature. Get acquainted 
with it. 


Silver Creek, N. Y. 


Five (or less) commercially perfect grades of 
peas. A saving in small peas that are lost by all 
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CANNERS CONTEMPLATING 
THE ADOPTION OF _ SANI- 
TARY CANS FOR THE SEA- 
SON OF 1915 SHOULD CON- 
SULT US BEFORE MAKING 
CONTRACTS. 


WE ARE EQUIPPED FOR ALL 
SIZES. 


MAX AMS DOUBLE SEAM- 
ERS EXCLUSIVELY. 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


In years of the greatest activity and high ruling prices 
in canned foods, there would be comparatively little busi- 
ness transacted at this season of the year, and so those 
who point with pessimism to the present quietness of the 
market are not viewing matters in their true light. This 
is the season of no market for canned foods in any year, 
and the present is no exception in any way to former 
years. Holiday goods are not only taking up all the time 
and attention of grocery buyers, but the jobbbers are 
preparing to take stock and do not want to load down 
their reports with heavy carryings of canned foods. ‘It is 
but natural, therefore, that only such orders are coming 
to hand as are compelled by absolute necessity—bare 
floors and the need of a few goods to fill orders in hand. 
That these are not numerous is but natural, too, since the 
shipments of future orders have well supplied both job- 
bers and retailers, and the year is yet too young to have 
even partially consumed these. 

In fact, one of the strangest things noted in the Cen- 
tral West, during the recent Conventions there, was the 
spirit of depression in some canners’ minds because their 
packs of goods had not been entirely cleaned out at this 
time; strange, because the consumption of canned foods 
has not yet begun. The home-made goods have been sup- 
plying the wants to most consumers up to this time, and 
the real consumption of canned foods cannot justly be 
expected until about the middle of January or the first 
of February. Many of those canners have been spoiled in 
past seasons by the jobbers taking their entire packs, and 
now that the adverse banking facilities of the late summer 
and early fall compelled a change in this program, they 
feel that business must be bad. President Leitsch aptly 
said that prosperity protected .incompetency, and this 


| 


6 THE Canning TRADE 


may well be applied so far as selling the product of many 
canners is concerned—those canners who, ‘said, 
would not hesitate to manufacture $100,000 worth ot 
product without knowing where to find a market for it. 
Men who plunge blindly into a business in this way may 
well expect to find trouble now when they have to force 
their goods upon an unwilling market, in order to protect 
their notes now maturing. Such manufacturing methods 


are at complete variance with all commercial ethics, and: 


no like situation can be found in any other line of manu- 
facture. And for this reason it is not surprising to see 
periods of depressions such as we have passed through, 
especially when the practice is well-nigh general in all 
sections of the country, and with all canners. Whenever 
it is necessary to force an unwilling market, on any line 
of goods, whether foods or other merchandise, declines 
and demoralizations are inevitable. Qualities undoubt- 
edly have been much improved this past season—taken 
as a whole the packs of all articles are much better in 
quality than they ever were before, and in quantities, with 
but one single possible exception, there has been no pack 
in excess of the market’s requirements. The trouble, there- 
fore, is all due to the selling end of the business, and here 
radical changes are necessary. Of this there can be no 
doubt. 

But even this would not have developed—at least not 
so markedly—had it not been for the unusual, world-wide 
conditions now confronting the industry. It is such up- 
heavals of nature that bring to light the necessity of 
changes and improvements, and the wise course is to 
make the changes when thus apparent. But considering 
the magnitude of the European disturbance, and the 
world-wide interference with financial and mercantile 
pursuits the wonder is that the trouble is not greater than 
it really is. In four months we have shaken off the.pall 
of this calamity, and the country today is beginning to 
throb with new industrial life; mills are re-opening with 
huge orders ; the army of unemployed is being rapidly re- 
duced through employment; financial stringency has dis- 
appeared largely and the banking facilities are again 
nearly normal. And we have only just begun, with possi- 
bilities for the future that, if anything, look too glowing. 
Lines which felt the effect of competition with European 
manufacturers through the new low tariffs have found re- 
lief through the closing of the European mills by the war 
and the embargo on shipping, and are beginning to realize 
that this embargo must of necessity prevail for many 
years to come, until not only the war ends, but until those 
countries have rebuilt their destroyed plants, re-organized 
their scattered and depleted forces, but above all until 
they have been able to shake off the effects of the finan- 
cial cataclism they have brought upon themseles by this 
war. It will be many years before the enormous burden 
of taxes which will be placed upon the shoulders of every 
man, woman and child in the warring nations can be light- 
ened to such an extent as to allow them to produce goods 
at the prices possible before the trouble. And the longer 
the war continues the greater this burden of misery; and 
because each contestant realizes that the vanquished must 


bare the bulk of this burden the fight will be the more 
bitter, and the longer in duration. 

Meantime American mills will be busier than they ever 
were in the history of the country, and all lines of endeavor 
in proportion. Already many of the things which Ameri- 
can manufacturers depended upon Europe for are being 
made in this country—added industries to our already long 
list—and still others will be made. The great lesson which 
we have learned from this war is that we must no longer 
be dependent upon anyone, and that means increasing ac- 
tivity in our country. 8 

These busy workers must be fed, and the canned foods 
industry, as Secretary Gorrell has said, is the pantry of the 
world. With the boom now begun the canners may be 
very glad next spring that the jobbers did not clean out 
their warehouses this fall, for with the goods on hand they 
can make a profit upon them when the demand comes, as it 
now seems certain it will. There are quiet buyers in the 
market today against this very eventuality. Possibly never 
before did speculation in canned foods seem so certain of 
success ; the whole stage is perfectly set for it: goods today 
are practically at cost prices, giving the speculator the 
widest possible margin for future profits. Nearly every 
industry, with the possible exception of contracting and 
building, which is stopped by winter weather, is commenc- 
ing to pick up, the unemployed going back to work. De- 
mand is bound to increase, and with it the prices. Lucky 
the canner who can hold and get a share of these better 
prices. So the interest of the market is in the future, not 
in a recounting of present transactions on the market or 
of past sales or the lack of them. 

Changes in market quotations are necessarily few, and 
there is little or no difference in the market this week over 
last. No line of goods has shown marked weakness, nor 
has any one line advanced abnormally, though in general 
it is to be recorded that a much better feeling on the part 
of both sellers and buyers exists. All look forward to 
much improved business after the turn of the year. 


FUTURE MEETINGS OF CANNERS. 


The following is a list of meetings we have been ad- 
vised of. If there are any meetings scheduled which are not 
mentioned below, we will appreciate a postal card giving the 
particulars, so that we can mention same next week. Secre- 
tary’s office is given in each case, for the convenience of 
those who may wish to write for some special information 
before the meeting. 

December 15th-16th—At St. Paul Hotel, St. Paul, Minn. An- 
nual meeting Minnestota Canners’ As- 


sociation. Banquet evening of Tues- 
day, December 15th. 


January 26th—27th—At Princess Anne Hotel, Fredericks- 
burg, Va. Semi-annual meeting of the Virginia Canners’ As- 
sociation. Secretary’s office, Troutville, Va. Big meeting and 
enjoyable time promised all who attend. Everybody welcome. 

February 8th to 18th—At New York City. Annual mvet- 
ing of the National Canners’ Association, the Canning Ma- 
chinery and Supplies Association, the Brokers’ Association, the 
Milk Packers’ Association. Special meeting rooms and the 
biggest machinery exhibit ever made is predicted. 
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SAVE TIME a SAVE WORRY 


BUYING RELIABLE SEEDS 


COMPARE SAFE SEEDS WITH DOUBTFUL SEEDS 
SAVE BRAIN FAG 


Commence right with the Seeds you put into the ground. Surely the soil and 
climate of any location is apt to cause enough trouble without adding 
a third disturbing cause, by sowing Bad Seeds. 


The LANDRETH SEED COMPANY knows its business, it ought 
to, because of having back of it the— 


TRADITIONS of 131 YEARS 


Canuers are asked to write for any Seeds they want, for they can surely get 
everything they want from us. 


Canners are asked to make inquiry for any information they want; possibly 
we can give some valuable points. TRY US. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms FOUNDED 1784 BRISTOL, PENNSYLVANIA 


The above cut represents the Latest Improved Can End Soldering Machine, using wire solder. 

This machine is fitted with a wire solder feed, which feeds on the preheated revolving can at six equally divided points, a minimum quantity of 
solder, which insures an even flow of solder around the entire circumference of the can, and produces on both the outside and inside of the can a clean, 
finished article. The cans are conveyed by an underneath chain, which enables the attendant to easily remove them from the machine, should occasion require it. 

The soldering tubes are self cooling, and when not in use can be removed from the flame or burner by a hand lever. 

The cooling belt is placed underneath the machine, which reduces floor space at least 20 feet. P 

The C. M. Kemp Mfg. Co.’s patent gasoline burners are used on the machine for gasoline gas. These burners give a uniform heat, and can be 
adjusted to a needle point. For artificial gas the ordinary perforated burner is used. 

The iy of the machine is 80,000 completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 5% to 6 Ibs. 

Price furnished on application. Patent to be applied for. 


= i Ss 
STEVENSON & CO., Inc. Caroline street 
MAKERS OF STUD-HOLE AND SANITARY CAN MACHINERY 
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The New York Market 


Approach of stock-taking time further reduces buying—Jobbers stocks not heavy—The 
bottom has been reached and better times seem certain—Some high guesses on the 


tomato pack—Corn is quiet—Finer grades of peas firm—Noted in this market. 


Reported by Telegraph 


New York, Dec. 11, 1914. 

The Market.—tTrade is a little slow, due to the fact that 
dealers are preparing for stock-taking, and as is generally the 
case, they refuse to buy beyond their daily requirements until 
that period is passed. Nearly everyone appears to have suf- 
ficient for present requirements and does not need to buy, but 
the distribution from retailers will ultimately carry out what 
is held in store and then buying must begin in all positions. 
Until this begins, however, business promises to be somewhat 
dull and trade chiefly in small lots. In the main the market 
remains as it was last week, though tomatoes are said to be 
a trifle weaker on some grades. Other leading varieties are 
steady and business is done only as wanted. It is pointed out 
that stocks held by jobbers are not heavy, with the possible 
exception of one or two sorts, and that when movement begins 
it will be necessary to buy. This is relied upon to change the 
entire situation in tomatoes, and perhaps in corn. In other 
leading varieties the movement is restricted, principally be- 
cause it is approaching the stock-taking time and buyers are 
adverse to taking on more goods at present. 
factor said that he thought the market has about reached its 
low point and that things will brighten up shortly. 
look is considered more favorable by a number of those who 
are best informed, and all are anticipating rather better busi- 
ness after the year opens. Meanwhile, most holders are firm 
in their views and refuse to make concessions. Here and 
there a weak holder finds it necessary to sell to obtain money 
needed in his present transactions, but these cases are rare 
and the market remains firm at quoted rates. 

Tomatoes.— While the market rules steady on best stock, 
it is somewhat irregular upon what some believe are slightly 
off grades, and in a way this gives the appearance of weak- 
ness. Jobbers claim they have no difficulty in securing desir- 
able grades of goods at 65c. for No. 3s, 45c. for No. 2s, and 
$2.00@2.10 for No. 10s f. o. b. factory, in either Maryland or 
Delaware pack. So far as can be learned no lots are available 
at less than these figures, but buyers are showing no disposi- 
tion to anticipate requirements. Most buyers profess to be- 
lieve they will have no difficulty in obtaining all the goods 
wanted at these figures after the turn of the year, and this, 
it is said, is what influences them to refuse to buy. New 
Jersey pack in sanitary cans is firm at 95c. for No. 3s and 
$1.05 for extra quality f. 0. b. factory. New Jersey packers 
give no indication of forcing the market. Brokers estimate 
that the 1914 pack will run as high as 13,500,000 cases, but 
official figures are not yet obtainable. 

Corn.—Good stock is not offered freely in any quarter. 
Fancy Maine is steady at $1.05@1.15 here. Bids of $1.02% 
f. o. b. Portland have been declined. It is possible, however, 
to buy at $1.05 there. State fancy is a shade firmer at 95@ 
97%c. here. Some favorite brands are held at higher figures, 
but it cannot be learned that buyers have paid the outside. 
Both State and Maine standards are firm. Maine style pack 
is offered at 65c. factory on standards and 72%c. on extra 
standards. Western stock is not moving and prices remain 
unchanged. 

Peas.—Fancy No. 1, 2 and 3 Alaskas are firm, yet a good 
deal of stock in No. 3s can be picked up around 82% @a95c. 
Some No. 2s can be found at 90c. here. Fancy stock is not 
pressed for sale and medium grades are firm as quoted. 
Southern petit pois can be bought for $1.67%. All low 
grades are irregular, and in the main stock can be purchased 


One prominent. 


The out- '-movement is not as active as it was a week or so ago. 


upon easy terms. Retailers are doing very little buying in 
any grade and inquiry is limited. 

String Beans.—Good Southern pack are offered more 
freely at $2.35 for No. 10 standard green and $2.30 for green 
stringless. White wax are offered at $2.40 f. 0. b. factory. 
Some spot buying is noted within the range given. State 
Refugees are not offered freely in any quarter and the price 
tendency is upward. 

Asparagus.—Stocks of all grades and varieties are held 
with confidence and the market is a shade more active from 
the jobber, while inquiries now coming in indicate possibility 
of increased business in the future. Supplies are supposed 
to be ample for regular requirements, but not much increase 
over present orders can be registered without forcing prices 
up on some sorts. 

Spinach.—An easier f. 0. b. market is reported on Mary- 
land pack. For No. 10s, $2.35 is quoted, with 72%c. for 
No. 3s and 60c. for No. 2s. More effort to sell is reported, 
and this has a tendency to weaken the market in some quar- 
ters. Supplies here are apparently ample for the present. 

Pumpkin.—Not much difference in price is noted, though 
Mary- 
land No. 3s are quoted at 67%c., while New Jersey 3s are 
steady at 90c. and No. 10s at $2.25. Western No. 10s are 
quoted at $2.00. 

Succotash.—Maine pack is quoted at $1.05 outside and 
State pack at 92%c., while Maryland stock is held at 87%c. 
Not much activity is noted in any variety. Holders are firm, 
however, and refuse to accept reduced figures. 

Fruits.—Business remains substantially the same as for 
some weeks. Business has been done in small lots chiefly, 
though here and there a buyer takes hold with a more liberal 
quantity. In the main the market is firm. Export sales have 
been pretty free, and this has reduced the supplies available 
for domestic use in a considerable degree. 

Apples.—State No. 10s are held with confidence and 
prices are firmer on good stock!in the range of $2.00@2.10. 
Demand is light. A good deal of stock is offered from other 
sections at irregular prices. Some Pennsylvania No. 10s are 
quoted at $1.60 f. o. b. factory. 

Pineapple.—Hawaiian pack is offered more freely and 
No. 2% extra sliced can be obtained up to $1.45. Other 
grades are about as quoted, with maybe a little more move- 
ment in the favorites. No. 2 standards are held at $1.15. 
Southern and Porto Rico are not wanted in any considerable 
quantities. 

Peaches.—The market is fairly steady and demand ap- 
pears to be active. -No. 2% lemons clings are offered at $1.15 
f. o. b. steamer from the Coast. No. 2% extras are quoted 
at $1.00 f. 0. b. For 2% extras $1.60 is quoted on the spot in 
a small way. A little more business is reported in Southern 
pack. 

Pears.—California and State Bartletts are in small sup- 
ply and this is a dominant feature in the price situation. The 
present high level of quotations is due to this fact. A fair 
supply of Southern pack and of New Jersey Kieffers is avail- 
able and these are moving at fairly high prices in sympathy 
with those where the supply is short. Offerings are not free, 
however, and the market remains substantially as quoted 
elsewhere. It is true, however, that buyers are making fur- 


ther inquiries and some holders’ because of this expect a 
larger business to come. 


Canning RAD 


About One-Half the Corn Packed in 1914 was Husked by the 


1600 Used in over 250 Factories 
14 TESTS ano’ other macuines 
AND “PEERLESS” WON THEM ALL 


Capacity—All one (or two) operator can feed. 
GREATER THAN ANY OTHER HUSKER EVER BUILT. 


Because ‘‘PEERLESS’’ operates all the time and DOESN’T 
GET OUT OF ORDER. 


Send for Catalog and learn direct from 


users the results of their tests . 


PEERLESS HUSKER COMPANY 
No. 78 Terrace - - - Buffalo, N. Y. 
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Apricots.——Not much business reported, with the excep- 
tion of filling the routine demand, and sales are for imme- 
diate use. Prices remain unchanged and holders, as a rule, 
are firm in their views. 

Plums.—California 2%s standard are quoted at $1.20 
and 2% extras are held at $1.42%. Movement is limited to 
actual requirements. 

Berries.—The movement in all varieties is restricted and 

holders are firm in their views. Movement is siow and con- 
fined to the immediate requirements of the trade. Supplies 
are not heavy and demand for any considerable quantity would 
send up values. 
- Salmon.—Movement is seasonable and a fair call for job- 
bing lots within the range quoted seems to be the rule. Some 
red Alaska talls can be picked up at $1.47%, or perhaps a 
shade under, here, though the general quotation remains as 
it was last week, $1.50@1.55. Coast offerings are based on 
$1.45 f. o. b. there. Pink talls can be bought at 95c.@$1.00 
and chums have sold at 92%c. here. These prices are below 
the parity of Coast quotations. Medium red is held within 
the range named. Many holders have stock which cost them 
higher and this is necessarily in competition with the lower 
cost now quoted from packing points. 

Sardines.—The market is firm at the advance, but interest 
here seems to be light. No keyless or key three-quarter mus- 
tards are offered. Carton oils are held at $3.60. Key one- 
quarter tomato pack are held up to $3.70. Keyless oils are 
hard to find at $3.10. Imported varieties are not freely of- 


fered and some grades are hard to obtain. A fair demand is 
reported here. 


Oysters.—The market appears to be reasonably firm, but 

activity is light and business seems to be limited to actual re- 
quirements. No. 1 3-ounce are quoted at 60c. and 5-ounce 
No. 1s are held at 77%c. while 6-ounce No. 1s are quoted at 
$1.07%. Buying is in small lots only. 
; Lobster.—While the New York market has not changed 
perceptibly this past few months, the reduction in foreign 
demand has created a weaker condition and later, perhaps, 
dealers will feel the effects of it. Meanwhile buying is in 
small quantities and only to fill pressing necessities. The 
situation offers nothing of importance in any grade. 

Tuna Fish.—The market is firm, with No. 1 flats quoted 
up to $7.00 and No. %s at $5.00. 


PICKED UP IN PASSING. 
E. F. Thomas, of the Booth Packing Company, Balti- 
more, was a trade visitor this week, with headquarters at 


the offices of W. B. McMechen, local agents of the firm. He 
reports business steadily improving. 


One jobber is reported to have sold out a line of sifted 
Wisconsin No. 4 peas at 72%c. f. o. b. factory. Pressure to 
sell off grades is noted in some quarters and stock showing 
hard peas is offered at 674% @70c. delivered. 


C. A. Beard, of Ansley & Co., Denver, Col., bought goods 
in the West Side grocery trade this week. 


Cc. U. Douglass, of Dent & Douglass, Omaha, Neb., was 
in the West Side district this week buying goods. 

One block of 3,000 cases of No. 3 unpeeled pie peaches, 
packed in Georgia, was offered at 70c. f. 0. b. factory. 

Five thousand cases of No. 5 sieve standard Ohio pack 
peas were offered at 55c. f. o. b. factory. 

One advice says that the Hawaiian pineapple pack this 
year was 2,177,000 cases, the largest on record. 

H. J. Moses, of the Burt Olney Canning Company, Oneida, 
N. Y., has been in New York the past week with John Gilliam. 

John A. Ferguson, of Ferguson & Lane, Dubuque, Iowa, 
was a visitor in the West Side grocery trade. 

A bid of 65c. factory was reported declined on a car lot 
of full standard No. 3 tomatoes under buyers’ label. The 
packer wired 67%c. factory inside on unlabelled goods. 

A sale of 300,000 cases of fall pack No. 10 spinach was 
reported for jobbing account at $2.35 f. o. b. Maryland fac- 


tory. It is said that a good deal of stock is still to be had 
at the figures*given"“No.~2s and No. 3s are both more freely 
offered in the South. 


W. M. Holland, traffic manager of the Van Camp Prod- 


ucts Co., has been in New York this week attending a rail- 


road classification hearing. He called on a number of his 
West Side friends while here. 

Frank A. Long, of Duro Bros., Columbus, Ohio, has been 
a trade visitor this week. 

C. A. Roberts, of Alwin & Co., Pittsburg, spent a part 
of the day in the West Side grocery trade during the week. 

An offering of No. 10 standard tomatoes is quoted by a 
Southern factor at $2.00 f. o. b. factory. 

The pack of canned shad on the Coast is said to be closely 
cleaned up at all points. Most packers will menanRD the out- 
put another year. 


Standard No. 3 New Jersey packed tomatoes are offered 
in 5%-inch cans at 95c. f. o. b. factory. Some extra quality 
pack is offered at $1.05 at factory points. 

Cable advices are to the effect that the stock of sardines 
in Portugal is very small, and that practically nothing is left 
suitable for the American market. 


Some stock of No. 2% extra sliced Hawaiian pineapple is 
offered here at $1.65@1.67% laid down. A firmer Coast 
market is reported. 


Franklin A. Beyer, of Beyer & Co., Cincinnati, Ohio, was 
a trade visitor during the week. He says trade is fair in his 
city, but nothing unusual. 


One sale of 3,000 cases of full standard No. 2 tomatoes 
was reported at 47\4c. net cash laid down. It is said to be 
possible to find sellers of No. 2 tomatoes at 45c. factory, 
either Maryland or Delaware pack. 

Elmer D. Morgan, secretary and treasurer of the Pening- 
ton Canning Company, Penington, N. J., president of the 
Chamber of Commerce in that town, and formerly its Mayor, 
has been in New York this week, making headquarters with 
North and Dalzell, local representatives of his company. 

While $2.10 seems to be the general f. o. b. quotation on 
No. 10 Maryland tomatoes, a few lots have been offered as low 
as $2.00 f. o. b. 


State packers of No. 10 apples are stronger in their ideas 
and refuse bids of $1.95 on good stock f. o. b. factory. 

L. Hornstein, manager of the Coast Fisheries Company, 
Los Angeles, Cal., packers of tuna fish, was in New York call- 
ing on the canned foods trade this week. 

Western pack standard peas are offered by one interest 
at 60@65c. f. o. b. factory. Buyers say that the quality of 
this stock is irregular, cut samples often showing hard or yel- 
low peas, or both. 

L. L. Deering, of Deering Bros., Denver, Col., has been in 
the city this week, and says that the business outlook in Den- 
ver is promising. Holiday trade is active. 

F. R. Nichols, of the Sherman Canning Company, Sher- 
man, N. Y., was a visitor in the New York market this week, 
making headquarters with North & Dalzell. 

A broker is said to be offering No. 10 Southern pack 
apples at $1.50 f. o. b. factory. The easiness is said to be 
due to neglect of the Southern market by buyers. 

Coast advices report a stronger feeling here on No. 1 
red Alaska salmon, based on $1.45 f. o. b. shipping point. 
Pink talls are offered at 90c. f. o. b. Coast. 

John A Richardson, of Levitt & Co., Pittsburg, spent a 
part of a day in the West Side grocery trade this week. He 
reports a fair business there. 

C. P. Watkins, of Watkins & Trim, Buffalo, spent a por- 
tion of a day in the grocery trade this week. He reports a fair 
jobbing demand for most canned fruits. 

A dealer said this week that the market on pears is more 
closely cleaned up than usual at this season. All packers are 
making short delivery and stock has been rapidly absorbed by 
jobbers. Many are now short on extra standard and extras 
in 2%s. State pack is also light. Few are ready to sell. 

One of the important features of the canned foods trade 
is a growing optimism on the part of a larger proportion of 
those interested in the business. They expect much better 
things after the first of the year, and the outlook for business 
seems to every one to be more promising. HUDSON. 
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No Cracked Flanges. 
Bliss Automatic FPlanger No. 15-K 
100 to 150 Bédies a Minute © 


An entirely automatic machine of the four chuck type, 
continuous in operation and positive in action. Both 
ends of bodies are flanged simultaneously. Movement 
of the chucks is comparatively slow and the bodies are 
flanged without danger of cracking the tin. It handles 
can bodies from 2 to 6% inches in diameter by 2 to 7 
inches in height. A friction clutch with which the 
machine is provided gives instant control. 


Builders of the Complete Sanitary Line 


Catalog 14 T on request 


Patented 
&. W. BLISS CoO. 25 ADAMS STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Il. 


LEWIS STRING BEAN CUT TER—tmrrovea 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. nives held down by springs, allowing 
sticks, stones, nails or any fore substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped ente the vibrat- 
screen, takiug out the short pieces that may come from cutting close 
to the end ef bean. Capacity about 20,00e two pound cans in ten hours, 
This machine is also used for eutting rhubarb. okra and celery. 


Built by BR. J. LE WIS, Middleport, N. Y. 
Manufactured ander patents May 14,1901. Machines using this principal are infringing 
BEWARE. 

Alse Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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The Chicago Market 


More views, ‘‘pro’’ and ‘‘con,’’ as to whether the canner (the manufacturer) should sell 
his own preducts, or get another, (the broker) to do so—Interest in the discussion 
increases as the Canned food market grows quiet with the near approach of the 


holidays. 


Reported by Telegraph 


Chicago, Dec. 11, 1914. 

The Buyer and Broker.—The following letter is from 
one of the big able Chicago canned foods buyers and de- 
partment managers. He has seen the canners, brokers 
and salesmen come up against his game for many years 
and has always played his hand on top ot the table. _ 

As he says, he is no broker’s son-in-law, nor is he 
under any obligations to any particular broker, but he 
believes in the brokerage system and its effectiveness 
and efficient economy. 

Chicago, Vec. 7, 1914. 
Wrangler: 

“Having just read the article in ‘The Canning Trade’ of 
November 26th, wherein you give the opinion of a packer of 
canned foods that brokers are a too cheap medium for him, 
and wherein he says he is going to employ salesmen on a 
salary to sell his goods for him, I would say that as a buyer 
of canned foods I do not agree with him in his opinion that 
brokers neglect the packers’ interests. I think exactly to the 
contrary and believe that every thoughtful canned foods buyer 
will agree with me. 

The buyer is compelled to use all the brains he has to 
hold his own against the broker in his efforts to secure his 
goods at the lowest market price. 

The average broker is well posted and is far more force- 
ful as a salesman than the packer or any direct representative 
whom the packer may employ. By seeing his customer, the 
buyer, every day the broker becomes familiar with his quanti- 
ties and grades of canned foods, far more so than a salesman 
who comes but once or twice a year. 

This canner who gave you the interview is, no doubt, a 
successful manufacturer, who has made money in his busi- 
ness, but how? Who gave him the pointers or information 
as to how to pack his goods in order to get the best results? 
The Broker! Also as to what price to get. But now, Mr. 
Packer thinks he can dispense with the broker’s services after 
the broker has helped to make him rich. 

From the packer’s viewpoint he thinks he can set arbi- 
trary prices on his goods and by having his representatives 
look after his products only, get better results. Perhaps he 
can, it is worth trying, but in my opinion he will not find it 
so easy as he may think. 

The first stumbling block will be the general tendency 
of the jobbers to go slowly in respect to buying future canned 
foods. It is not the policy or intention of the financial heads 
of wholesale grocery houses to invest as much money in 
canned foods as formerly. The carrying charges and storage 
charges eat into the profits too heavily. 

The packer in the future will be forced to carry more 
goods and to supply the jobber as he needs them. He does 
not want to do this, of course, but will be compelled to do 
more of it than ever before. 

This packer who is about to change his methods, no 
doubt, scents the changing conditions and wishes to be the 
first to try, by concentrating his efforts on his own line of 
goods, through himself and his salesmen, make an extraordi- 
nary effort to sell his output for future delivery, before it is 
packed. His intention, of course, is commendable, but 
whether or not:he will meet with the success he anticipates is 
another question, which other canners and wholesale grocers 
will watch with interest.” , BUYER. 

Here is a letter I have received from a big canned food 
broker of the Central West. It seems that the quoted inter- 
view with the canner whom I met at the Convention of the 
Western Packers’ Association has stirred up considerable 
interest. Well, these things cannot hurt;,in fact, they do 
good. 

-If one has opinions and views on a subject in his sys- 
tem, he should get them into circulation, and The Canning 
Trade is a good medium. Here is the letter. The broker 


will not allow me to give his name. 
My Dear Wrangler: 

It is needless to say to you that I have been a Canned 
Foods Broker for a long number of years. I wish to assure 


you and the trade in general that I am not ashamed of it. 
Indeed, I am proud of my connection as a Broker in the Can- 
ning Industry. In behalf of that position, in behalf of the 
National Canned Foods Brokers’ Association and in behalf 
of all its members, I feel it necessary to reply to the unwar- 
ranted attack made upon all Brokers by the canner you men- 


tioned in the issue of “The Canning Trade’ of November 30th. 


The experiences this Canner has had shows most plainly 
that he has not been willing to pay a reasonable brokerage for 
the service demanded. Cheap help is cheap in any business. 
You cannot expect to get good work, high grade service and 
efficiency by paying 2 per cent. True, there are many Brokers 
who will work on such a basis, but the results from such are 
probably just what your canner obtained. 

There are, as you know, many reputable Brokerage Sell- 
ing Organizations, particularly in the larger markets, who go 
to the highest degree of expense possible to secure the best 
salesmen and to obtain the very best results. If your canner 
had gone to such an organization, placed his case before them 
fair and square and had offered to pay a commission ranging 
from 3 to 5 per cent in accordance with the quality of the 
goods, I feel satisfied that it would not have been necessary 
for him to tell you his “tale of woe.’’ 


Any old canner who packs any old kind of quality will 
pay a Broker 2 per cent. Does it not stand vo reason that if 
a canner of repute, who has high grade quality to sell, seeks 
a practical outlet that he should go to reputable, high grade 
and recognized Brokers and make it an inducement to them 
to sell his goods, an inducement by an increased brokerage 
rate? If more Canners would offer their Brokers a “living 
wage,” better results would undoubtedly be obtained. A good 
broker does not permit the Buyer to “beat down” the can- 
ner’s price, the good broker works for the canner at all times, 
the good Broker represents the interests of the Seller always, 
the good Broker is the best, surest, most economical outlet 
tor a canner to have if that canner will but co-operate with 
the Broker, inspire confidence in him and be willing to pay 
for the service faithfully performed. You can’t very well ask 
a broker to properly represent a canner if that canner, after 
selling futures heavily, is only able to deliver some 30 or 40 
per cent, and then expect the Broker to take his little pay 
from the actual deliveries. Pay the Broker what he is worth, 
pay him for the service performed, pay him the same as you 
would an attorney or a physician, and then troubles as out- 
lined by this canner of yours will cease to be. 


I remain yours respectfully, 

MR. GOOD BROKER. 

Now for another angle to this triangle! I had a talk 
today with a big buyer who took an entirely new view of 
the subject, as follows: 

He said to me: “I do not think that my view will 
agree with yours, and until there is a change I am not 
willing to do any pioneer work or get out of line. I am now 
dependent upon brokers for postings and offerings, and 
don’t want to get into any row with the fraternity. I know 
you will respect my confidence, however, and will give my 
views, viz. : 

“TI think the packer who wants to change brokers for 
salesmen is right, if he wants to go to the retail trade. His 
salesmen could not handle the wholesale trade. The whole- 
sale buyers keep too well posted for salesmen representing 
only one line. 

“The offerings from all the earth come to them by mail, 
as well as by brokers and representatives, and you would: 
be surprised to know how large a quantity of goods buy- 
ers purchase direct from the canners by mail or wire. 

“They do not do this to beat the broker out of his com- 
mission, and do not ask for an allowance of the brokerage, 
but they do it in order to preserve the privacy of their pur- 
chases and keep a knowledge of the confidential quality of 


(Continued on Page 36) 
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LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


Leonard’s Seeds 
This. Concerns Your Business BOXES or BOX SHOOKS 


Is your trade-mark imitated? Buy Direct From The Manufacturers 
Have you a deed for your trade-mark? | 


The United States registers valid trade-marks to the real 


owners and issues a Certificate of ownership. 

Have you such a certificate? nc 
Congress enacted a new law relating to trade-mark registra 

tions on February 20, 1905. 


wat, pow e trade-mark is not registered under this Act it should ALICEANNA AND SPRING STREETS 

‘ it Post Office the now went 

into effec should re; repea was 

pes ol and Certificates Gee under it do not give full BALTIMORE 
The expense is small. Write for information. 


EDWARD DUVALL, Jr. LOCK CORNER BOXES 


Bond Building WASHINGTON, D. C. 


Quality Jomato products Company 


PAOLI. INDIANA. 


DEPENDABLE TOMATO PULP 


Guaranteed— Standardized, 


BY VACUUM PROCESS EXCLUSIVELY FROM 


Which Gives Extraordinary Color and Flavor 


OUR WHOLE CROP OF WHOLE TOMATOES 


We Do Not “Can”? Tomatoes, nor Have Any “By=Products” 
LET US TELL YOU of the “QUALITY FIRST” PULP MADE IN VACUUM KETTLES 
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Wisconsin Pea Canners Association Meeting 


MILWAUKEE, WIS., DECEMBER 1, 2 and 3, 1914 


Careful Consideration of Many Important Matters—Pea Diseases and Preventatives Explain- 


ed—Laws of Interests to Canners—Seed Contracts Criticised—Methods of Improving 
Market Conditions Discussed—Some Very Plain Talk—The New Officers—The 


Entertainments. 


“The banner meeting of the Wisconsin Pea Canners’ Association” 
is the way Wm. C. Leitsch, president of the National Canners’ Associa- 
tion, termed the 1914 meeting of this large and active Association, after 
he had been present at all their deliberations and taken part in the 
work done during the three days’ sessions. From the opening moment 
until the final motion to adjourn there was not the slightest appearance 
of abated interest, but, on the contrary, seldom have such plain, to-the- 
point talks been heard in any assembly of canners. Spoiled: by several 
years of excellent prices and ready markets, the pea canners are chafing 
under the lash of adversity now being felt in low prices, loss of profits 
and are unduly alarmed by the amounts of peas being carried at this 
time. The result is anything which even remotely seemed to have 
conped the trouble was roundly condemned, and in very plain language. 

The new canners in the pea business were not allowed to learn their 
lesson in silence, but were shown by older, long-experienced pea packers 
that this article is one of the most difficult in all the list of canned 
foods to pack rightly, so as to show a profit to the packer. 

Seling methods were severely criticised, and the manufacturer who 
produced a huge amount of his products without first having an actual 
market was scored. unmercifully as a poor business man, and a danger 
to the business. 

The seedsmen were put upon the grill for the quality of their prod- 
uct, and for the methods used in selling—for the style of contract used. 
Somebody had to be blamed, and the fact that customs and conditions 
which were entirely satisfactory in years of prosperity were found in 
this year of adversity to be all wrong, had no bearing upon the matter. 
Such was the spirit in which the meeting began and closed, and the 
rumor was ever prevalent that behind the closed doors of the “for can- 
ners only meeting’ some drastic action would be taken. 


Tuesday Afternoon Session. 


President D. J. Fitzgerald called the meeting to order in the Re- 
ublican House ballroom. with every chair occupied, and many standing. 
e stated that all but three members were present, and that the roll-call 

could, therefore, be dispensed with, and he at once read his annual ad- 


dress. 
President’s Address. 


Gentlemen, Brother Canners and Supply Men: On behalf of the Wis- 
consin Pea Canners’ Association, I bid you all welcome. Another year 
has rolled around since our last annual Convention, and we have now 
reached the tenth milestone on our journey. To the charter members 
who organized this Association ten years ago, they observe many 
changes in the industry in which they are engaged. They have seen the 
Association grow from a half-dozen members up to about eighty; they 
have observed the passing away of the old-time machinery, and in its 
place come the new sanitary methods of canning; they have seen their 
lines increase from one line plants to four and five; they have also seen 
on each side of them, erected each year, new one and two-line plants, 
competing with them in the same industry. 

The pea canner, as a rule, operates during a period of from five to 
six weeks. Heretofore, he has expected to dispose of all that stock in 
about from eight to ten weeks’ time, which would leave him with an 
empty warehouse at the time the cold weather set in as few of the can- 
ners had made provisions for carrying over their stock during the winter 
months. But during the last two or three seasons we find that conditions 
have changed somewhat: that the canners are carrying, each year, a 
little more stock on hand than they carried the year before, but, never- 
theless, they have always succeeded in being sold out before the next 
year’s nack came upon them. Owing to the financial stringency experi- 
enced during the last year, the packers of Wisconsin today may have a 
larger surplus on hand in their warehouses than they have had in years 
previous. A great many of the packers might think this was a calamity, 
and they might deem it a hardship imposed unon them by the whole- 
saler, who does not give them shipping instructions, or make new con- 
tract with them, only as his needs may require. But every cloud has a 
silver lining, and the canners are not the only ones who have to carry 
stocks in their warehouses and yards for the last few years. Take the 
lumber industry, the steel industry, and the wholesale iobbing trade; 
they all have to carry stock on hand. Sometimes a hardship in business 
works a blessing. for if money had been easily obtained at a low rate of 
interest during the last two years. perhaps we would have had forty 
new factories erected where only ten have been built. But most of the 
new concerns, who operated for the first time this year, find it hard to 
earry their stock, for the reason they have.operated on borrowed money, 
having placed their capital in the erection of their plants. and to their 
grief they found that a higher rate of interest was charged when they 
wished to renew loans. This caused a number of them to become panic- 
stricken, and force their sales on an unwilling market, injuring not only 
themselves, but older packers also. 

Has consumption kept pace with production? Consumption would 
have exceeded nroduction in canned peas. canned corn, and canned to- 
matoes, had all the canners packed nothing below a standard. The 
cheese and butter market today is in a healthy condition. owing to tne 
fact that these food products are labeled as to their quality: still. that 
does not separate us from the fact that we can obtain noor butter and 
poor cheese. but this class of products is not hermetically sealed the 
same as canned foods, but can be seen and tasted before purchased. 

The Middle West should have a slogan of “a case of each canned 
vegetable in every home,” as it works the same as a box of cigars at a 
man’s elbow. He will use them for his after-dinner smoke. as they are 
handy. but will take his good. old “jimmy pipe” rather than send to 
the nearest cigar store for a cigar. The same is true of canned peas: 
the housewife wishes a hurry-up dinner in the evening; she has pur- 


chased her meat and brought it home with her, but wishes a side dish 
for vegetables; if she has a case of canned peas in the house she will be 
delighted to use them, and if they are the good old Wisconsin Extra 
Standard Green Peas her hubby will not find fault when he sits down to 
his six o’clock dinner. 

Now the question arises, if you increase the consumption of peas by 
getting a case in every home, the goods that the housewife will use, and 
be satisfied with, must be peas of quality, as a case of poor peas in the 
home will kill the consumption of that product in an entire block. 

The excuse given by some packers that their off-seconds never reach 
the private families is entirely wrong, as sometimes the price of canned 
peas might land them in the homes of people who could afford goods 
of a much better quality, but were unable to determine just what they 
were getting. The day may come soon when anything under the Stand- 
ard Canned Pea will not be placed upon the market unless it is desig- 


_nated plainly upon the can. 


Most of the older packers throughout the State are sold out for the 
reason that they have established a confidence between themselves and 
the wholesale grocer who handles their goods, and when that trust be- 
tween the canner and the wholesale grocer becomes so fixed that he has 
confidence in the line of products he gives, he sends it on to the retailer 
and consumer in the same faith. 

We have never exported from Wisconsin any great amount of canned 
goods to foreign countries, having depended almost entirely on home 
consumption. This consumption in our own country received a great 
check about three years ago, when the ten-cent seller was forced from 
the shelves of the retailer and poor peas brought a price of 12%c., or two 
cans for a quarter. The canner at that time made some money, but he 
has paid it all back since in trying to increase the consumption of his 
Standard Peas. 


D. J. FITZGERALD 
Ex-President 


The Seed Question, the Labor Question, and all the other conditions 
that surround our industry today have been assigned to men who will 
appear later on upon this programme, and therefore I will not dwell 
upon these topics, but in closing will say: Let us continue our good 
Association work, so that Wisconsin will be known as the Home of 
Quality Canned Peas, and that our Convention will be known all over 
the United States as THE WISCONSIN PEA PACKERS’ INSTITUTE, 
instead of the Wisconsin Pea Packers’ Convention. I thank you.” 


Prof. Vaughan’s Report. 


Immediately following this address President Fitzgerald introduced 
Prof. R. E. Vaughan, who has been working for the Association, under 
the auspices of the University of Wisconsin, in the study of pea diseases 
and methods of improvement. It will be recalled the Association decided 
to make a donation to the University for this purpose, and did so, largely 
paying —g expenses of such work, and it was Prof. Vaughan who did 
the work. 

By means of lantern slides views of fields and the effect of the 
various diseases on the pea plants were shown and explained by the Pro- 
fessor. The list of these slides and their subjects is given here to act as 
a guide to the reader in the perusal of Prof. Vaughan’s address, which 
follows: 


Report of Progress in the Control of Diseases of Canning Crops. 
Lantern Slides. 


1. On the Way, Eau Claire, 1914. 

2. Pea Field and Viner, Chippewa Falls. 

3. Among the Stumps, Ladysmith. 

4. Pea Harvest, Mr, Walker, Twin Falls, 8. D. 
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JEROME B. “RICE SEED CO. 
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. Divider, harvesting peas in rows. 
. Disease Resistance, cabbage field. 
- Cabbage Yellows, 1911. 
. Same field planted to resistarf@ seed, 1914. 
. Check, commercial varieties versus resistant seed. 
10. Seed Disinfection—good on onions, not on peas. 
11. Formalin Attachment, onion disinfection. 
12. Pea Straw; fert, don’t use it. (Blight on straw.) 
12-a. Older plants diseased from use of pea straw. 
13. Plant where pea straw was added versus control. 
14. Yield one hundred plants, straw versus clean. 
15. Use of silage is commendable; is now regular practice. 
16. Peas respond to fertilizer, Fall River plots. University proposes 
to find ott the best phosphates, ash, bone, lime, etc, ete. 
17. Rotation is essential. Peas after peas, and peas after corn. 
18. Pea field; half old land has blight. 
19. Clover in rotation is of value; ood rotation is: 
seeded, clover, corn. 
20. Pathological garden, Madison, Wis., 1914. 
21. Sunscald, not contagious, not inherent. 
22. Septoria blight, contagious, more so on light soil. 
. Anthracnose, contagious, very destructive. 
. Anthracnose, artificial inculcation in house. 


peas, grain 


> Ascochyta, contageous, one of main causes of blight. 
. Ascochyta, more advanced spot on leaf. 
27. Ascochyta, fruiting body on stem. 
Ascochyta, leaves and stem badly infected, worse at joints. 


29. Ascochyta, spores. 

30. Ascochyta, spores gérminating and entering leaf. 
31. Asochyta, fungus dissolving cellulose. 

32. Ascochyta, rotting the stems. 

38. Ascochyta, on pods, ball bruised and healthy. 

34. Ascochyta, on pod and seed beneath. 

35. Ascochyta, what happens when sick seed is sown versus control. 
36. Ascochyta, on stem from seed infection. 

37. Pea field damaged by water, Turtle Lake, 1913. 

38. Undrained lot. University Pathological Garden, 1914. 
% Drained plot, University Pathological Garden, 1914. 
40. Drainage one of practical control methods. 


My announcement subject is a general one, but I shall confine my 
remarks largely to a discussion of pea blight and its control. 1914 is 


the fourth season that pea blight investigations have been carried on. 


by the University of Wisconsin and reported to the Pea Canners’ Con- 
vention. During this time pea blight has been shown to be primarily 
due to fungus parasites, whose development is largely conditioned by 
lack of rotation, use of pea straw for fertilizer, improper handling of 
vines, unfavorable weather conditions, and low vitality seed. 

At the commencement of these investigations the ravages of pea 
blight were becoming more and more important throughout the State. 
The Columbus Canning Company was the first to seek assistance from 
the Plant Pathology Department of the University, and to profit by the 
suggestions made by Prof. L. R. Jones relative to the rotation of crops 
and the handling of pea vine manure. Other companies were not slow in 
following and profiting by these suggestions. The members of the Pea 
Packers’ Association have given of their time, thought and money in 
continuing these investigations. 

In the production of a desirable pea plant we have the various fac- 
tors of soil, including cultivation and fertilization. moisture and temper- 
ature relations, and last, but not least, pea blight. 

During the past season observations on the prevalence of nea blight 
have been carried on with twenty-seven of the eightv-nine canning 
factories and sub-stations in sections of the State extending from Ash- 
land to Rock, and LaCrosse to Sheboygan counties. and including be- 
tween five and six thousand acres of peas. The majority of Alaskas were 
harvested before the blight develoned to any extent. There were many 
acres, however, which were a total or partial failure, owing to the ex- 
cessive spring rains, which were frequently followed by wind and scald- 
ing temperature. The “sweets,” on the other hand. were badly injured 
by blight in some sections. This was especially noticeable in Dane, Co- 
lumbia and Dodge counties, but was observed to a greater or less extent 
in most fields visited. I recall especially one field of Horsfords in Dane 
County. On July 2nd this field showed a little blight, while five days 
later it looked as though it had been peppered with rust on the stems. 
leaves and pods. The blight fungi had evidently winteerd over on tne 
volunteer vines and pea straw from an adjoining field where peas were 
grown in 1913. The straw was serving as a source of infection for 
this year’s crop, and when once the blight was started the hot weather 
and wet plants provided just the right conditions for its destructive 
work to be apparent. It was evident that the plants had heen weakened 
by lack of sufficient drainage. while at the same time the fungi had 
found conditions especially favorable for their ranvid development and 
spread. Extensive observations in many fields have led me to the same 
conclusion, namely: that thorough under-drainage is one of the most 
important methods to employ in the practical control of pea blight. 
Drainage gives the plants better opportunities for vigorous growth so 
that they are able to throw off slight attacks of the blight. Furthermore, 
. = drained field offers a poor place for the development of the blight 
ungi. 

Importance of Good Drainage. 


In draining a field, practical experience has shown that the tile used 
for laterals should be 4-6 inches in diameter. and that of the mains, 8-12 
inches. The denth should be at least 3 feet from the top of the tile to 
the surface of the ground, and the slope sufficient to remove the water 
rapidly after a storm. The good effects of thorough tiling were abund- 
antly shown the past season on the fields of the Plymouth Canning Co. 
The blight fungi were practically absent at the time of my visit, July 16, 
while at other stations in that section, where drainage was lacking, the 
vines were being ruined by disease, diseased because of fungi developing 
in the presence of poor drainage. 

Furthermore, experiments on our plots at Madison tend to confirm 
our field observations in regard to the importance of drainage. Two plots 
were selected that have raised peas since 1911. One rlot was drained, the 
other was not, both were sown with the same lot of seed, result: a fair 
crop where the land was drained, and almost complete failure where it 
was not drained. 

Cultivation is also necessary for the control of pea blight, as well as 
for the production of good plants. It must be remembered that the 
fungi causing the blight are frequently carried from one year to another 
on nea straw. and volunteer vines. and one of the important control meas- 
ures is to so cultivate the soil that the diseased vines will be quickly 
rotted and volunteers prevented as soon as the neas are removed, harrow- 
ing several times during the latter part of the summer and fall, and 
plowing again deeply before the ground freezes. This point has been 
demonstrated by several canning companies, and is a point worthy of at- 
tention of all. 


Among most canners the use of the silo for handling pea vines direct 
from the vines is now the regular practice, and is to be commended as 
it insures not .only a valuable food for stock, but destroys the blight 
fungi which may be on the vines at time of harvest. 


Spraying with Bordeaux mixture is not recommended for the control 
of pea blight, although it is successfully used in combating many of 
our plant diseases. In the case of peas the seeding is done broadcast, 
and it is out of the question to drive over the field with the spraying 
machines at the time when the blight is coming on the plants. The bene- 
fits which have been derived from spraying have not paid for the extra 
labor and expense in applying the spray. 

Seed disinfection, although it may reduce the number of free spores 
attached to the surface of the seed, has been shown to be ineffective in 
controlling the pea blight. The reason for this is that if the blight 
fungus is present it is usually buried in the interior of the seed beyond 
the reach of disinfectants. Moreover, the disease frequently lives over 
in the soil so that no matter if one could treat the seed it would be ex- 
posed to infection after it was planted. 

The using of blight-free seed is an important consideration in the 
production of healthy plants. It has been shown that if the blight 
fungus obtains a foot-hold on the young pod it will grow through the 
pod and infect the seed. Bad attacks will be shown by the brown spots 
on the surface of the seed. In the case of slight attacks, however, it is 
a for anybody to guarantee that the blight fungus is present or 
absent. 

The production of disease resistant plants is one of the problems 
upon which we are working most intensively at the present time, and 
one which must be continued for several years before definite results 
can be obtained. The securing of such plants is being brought about by 
two general methods, i. e. hybridizing and selection. The hybridizing 
is being carried on exclusively by the Agronomy Department and will 
be reported by Professors Moore and Delwiche. Selection is being con- 
ducted jointly by the Agronomy and Plant Pathology departments. At 
the convention in 1913, Dr. L. R. Jones reported that seed had been 
saved from blight resistant plants found growing in a badly blighted 
field. This seed and several other promising strains from some of the 
canning companies was planted on our. “sick” plots this past season. 
From these plots there has been selected 69 Alaska, 47 Hosford. and 46 
Advancer, which will be given further trial in 1915, with the hope of 
mone ow the long sought for resistant strain of our leading canning 
varieties. 


A summary of the discussion is as follows: 

1. Pea blight is primarily of fungus origin. 

2. The disease can be carried over from year to year in or on the 
seed. volunteer vines, pea straw and pea straw manure. 

3. Soil and weather conditions are important factors in influencing 
the amount and severity of the blight attacks. 

The control of pea blight can be largely affected by: 

1. Selecting seed from vigorous, disease resistant plants. 

2. Using the silo for green vines. This destroys the blight fungi. 
(Either “stalk” or “structure” silo is equally effective.) 

3. Rotation of crops which prevents the accumulation of pea vine 
refuse in the soil. 

Cultivation, which loosens the soil, hastens the rotting of old 
pea straw and the destruction of the volunteer vines. 

5. Drainage, which quickly removes excess water. promotes a vig- 
orous growth of plant, and retards the development of the blight fungi. 

Following the address numerous questions were asked. and Prof. 
Vaughan answered. He reiterated that seed disinfection was not success- 
ful because the fungi lodged under the seedcoat, and in trying to reach 
it there the seed would be killed. 

He urged the use of silos, either the structural kind, made of wood 
or concrete. or simply by stacking the vines, this latter method being 
equally successful. 

In answer to the question how long to wait before replanting an in- 
fected field with peas, he said they could not be certain as yet, but 
thought the four-year rotation would suffice. He invited help and in- 
vestigation from the canners along this line. 


Chisholm-Scott Co., Invites to Entertainment. 


At this point Mr. S. M. Ryder, on behalf of the Chisholm-Scott Co., 
invited all present to be their guests at a smoker and entertainment to 
be given at the armory at 8 P. M. He explained that all were invited. 


Address of Wm. C. Leitsch. 


President Leitsch, of the N. C. A. was here called upon and re- 
sponded in a splendid talk. He complimented the officers and mem- 
bers of the Association upon the great success of their meeting’s and 
growth, saying he felt particularly proud of it because it was in this 
association he had served his apprenticeship and found his incentive 
for close association work. He said this was the closest working or- 
ganization in the industry. But he emphasized the fact that there is 
some work which the N. C. A. does which, while not in the spot light, is 
the most important of all, and should, therefore, be strongly supported 
by every canner in the State. Touching upon the present depressed con- 
ditions, he gave it as his opinion that the near future does not look 
bright, but that the distant future is very much so. He said “it makes 
no difference where you stand, so that you are headed in the right di- 
rection. We must take hold of ourselves and remember that we owe our 
allegiance to our country here: we must have confidence and hone.” 

He spoke upon the advisability of working for a good export trade, 
outlining the great benefit it would mean to the industry, and assuring 
his hearers that Secretary of State Bryan and the heads at Washington 
were anxious to help secure this. 

Above all, he urged quality packing, saying there have been few or 
no rejections this season that were not justified. He warned them that 
they had been spoiled in 1911, 1912 and 1913, when all peas sold at good 
profits, but that now “anything” will not sell and must not be packed. 

He scored “conditional contracts” as the curse of the business, for it is 
no contract at all, and often leads to the packing of 200 000 cases where the 
jobber intends to buy but 50,000. He said, “Get your name on the contract ; 
get into close touch with your buyers; prosperity protects incompetency, 
but prosperity for the time has flown. If you are not willing to help 
build up the industry, get out of it, for the bankruptcy court will put 
you out anyway. The little canner is just as welcome in the N. C. A., and 
the farmer canner is welcome also. but only if they aim to be good can- 
ners, for all others are a curse to the business.” 

Loud applause greeted President Leitsch’s remarks. 

Secretary J. A. Hogemann read the following address in the absence 
of Mr. E. J. Delwiche: 
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AYARS UNIVERSAL CONTINUOUS CAPPER 
FOR ANY SPEED REQUIRED 


AYARS ROTARY PEA and BEAN FILLER 


Ayars Machine Company, 
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THE BREEDING OF FIELD AND CANNING PEAS FOR NORTHERN 
WISCONSIN CONDITIONS. 


Work for the improvement of field and canning peas was begun at | 


the Northern Experimental Station at Ashland in 1908. The earlier ex- 
periments had for their immediate object the discovery of the best varie- 
ties for that section of the State. It soon became evident that practically 
all varieties of field and canning peas were largely mixed either through 
deterioration or mechanical mixing in threshing, etc. Such mixtures ripen 
unevenly and are, therefore, not profitable to grow either for seed or for 
canning purposes. It was also noted that there exists a considerable dif- 
ference in the way in which different varieties stand unfavorable weather 
conditions, such as extreme wetness or drouth and diseases which are 
aggravated as a result of such unfavorable conditions. It was, therefore, 
necessary to start pure line varieties bred up from one single plant. This 
work was begun with field varieties in 1909 and with canning varieties in 
1910. Two methods were followed in the pea-breeding work. One was by 
straight-line breeding from superior plants, and the other through cross- 
ing. In the selection work several hundred plants were picked out from 
good-sized fields and from different varieties. Among the stocks used for 
this purpose were Scotch Green, French June, Green, Early Britain, Ca‘ 
nadian Beauty and Multiplier, for the field varieties; Advancer, Alaska 
and Horsford for the canning kinds. These different selections were 
grown in separate rows, using great precautions to keep from mixing in 
handling—something which is not easy with peas. At the end of the 
season about ten strains were saved from each variety, and these tested 
again for the next two or three years. At the end of the fifth season 
only a few selections were planted. As a result of this pure-line work 
with field peas we now have a few hundred bushels of pure-line peas of 
different strains. These will be put out during the next season with 
farmers and grown under the supervision of the Experiment Station. 


The work with canning peas is about a year or two behind that with 
field peas, chiefly because of the fact that canning peas do not produce as 
much seed per acre as a rule and require more seed per acre. However, 
the Experiment Station now has at Ashland a sufficient quantity of pure- 
line Horsford peas of Strain No. 10456 to plant over one acre, and of 
several other pure-line strains about enough to plant one-half acre dur- 
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ing the next season. Strain No. 10456 showed considerable resistance to 
the pea blight, and although there were infected areas in the plot and 
several strains growing in close proximity to this were badly hit this 
strain matured a full crop of seed of good quality. This variety yielded 
at the rate of twenty-six bushels per acre, which was about twenty per 
cent. more than any other strain growing at the Ashland Station in 1914. 
It is proposed to plant all these pure seed pea varieties of the canning 
kinds on good, rich soil, so as to produce as large a yield as possibile 
during the next year. 

The results of inter-crossing canning varieties and of crossing with 
the best field varieties show much promise. While we only have small 
quantities of strictly pure-bred seed derived from crosses, these show 
exceptional vigor and productivity. One of the crosses between Alaska 
and Horsford was especially marked in this respect, the progeny being 
a much larger vine, thriftier, and apparently more productive than either 
parent. It takes several years to isolate strains that will remain true to 
type with crosses, since peas break up in the second generation follow- 
ing Mendelian laws, and continue to do so until the strains selected 
from crosses are either pure dominants or pure recessives for the differ- 
ent characters. We now have several strains in this stage of breeding. 
We have small wrinkled green, large wrinkled green swall wrinkled white 
and large wrinkled white; then a large number of smooths—some green 
and some yellow. 

This material offers plenty of opportunity for selections. The labor 
involved in the work seems to be the only limit to its possibilities. The 
resources at our command in Northern Wisconsin have been inadequate 
to prosecute this work with peas as we think it should be. Nevertheless 
some results have been accomplished which, we think, will be of great 
value to the pea canning and seed pea growing industry of the State. We 
now have reached the point where a little help in the way of efficient labor 
would count for a good deal. To sum up, we have reason to believe that 
the new strains and new varieties of peas which we have now bred up 
will, when produced in sufficient quantity, materially improve the seed pea 
growing industry in Wisconsin. If the fact is recognized that peas as a 
cash crop are second only in importance to the potato crop in Wisconsin, 
funds for the proper prosecution of pea improvement work should be 
forthcoming. 

Ex-President L. A. Sears, of the N. C. A., was called upon, and re- 
sponded that while the present conditions may seem gloomy, there is a 
silver lining to the cloud, and that it remains for the canners to pack 
good goods and enough of them to go ’round. 


Another ex-president, W. R. Roach, of the N. C. A., was also called 
upon, and said there were few business men who had the nerve of the 
canners, who never hesitated to produce $100,000 worth of goods with- 
out knowing where a market could be found. He showed that ry og 
not be surprised at making losses on such a procedure. He said Mr. L. 
G. Seager, one of the wisest men who was ever in the business. told him 
once “never to plant an acre of anything he had not sold,” and he offered 
this as good advice to every canner. 

Mr. S. B. Orr, president of the Ohio Canners’ Association, responded 
in a neat, but brief address, congratulating the meeting on its evident 
success. 


With this the first day’s session ended. 


WEDNESDAY, DECEMBER 2nd, 1914. 


President Fitzgerald called the meeting to order at 10 A. M. and in- 
troduced Mr. Chas. Voight, who addressed the meeting as follows: 


LAWS AND DECISIONS OF INTEREST TO CANNERS. 


-When your committee put me on the program for an address involv- 
ing laws and legal decisions, I realized that it would be a hard matter for 
me to entertain you. At best, law is a dry subject, but it is a necessity. 
and, therefore, I am in hopes that what I am about to say may be of 
some service to you in the future. The field is a vast one and I have 
chosen such topics as may find application in your business. 


: 
Wisconsin Labor Laws. 


Explaining minutely statutes on this subject would be like bringing 
marble to Carrara, as you doubtless have had this matter called to your 
attention by the Industrial Commission and factory inspectors. Briefly 
stated, our law now provides that women may work ten hours per day 
between the hours of six A. M. and eight P. M. and not to exceed fifty- 
five hours per week. Night work is allowed between the hours of eight 
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P. M. and six A. M., but not to exceed eight hours per night or forty- 
eight hours per week. Children between the ages of fourteen and six- 
teen years may work at the ordinary employments in a canning factory 
after having received a permit, for eight hours per day, between the 
hours of seven A. M. and six P. M., but not to exceed forty-eight hours 
per week. It is also provided that whenever any day continuation classes, 
industrial school or commercial school has been established in any town 
village or city in this State for minors between the ages of fourteen and 
sixteen, working under permit as now provided by law, such child shall 
attend such school in the day time not less than five hours per week for 
six months in each year, until such child becomes sixteen years of age. 
The time of attending school is deducted from the total hours which such 
a child is allowed to work every week. However, as these schools have 
not been generally established where canning factories are located, I pre- 
sume that this section finds little application among canners. 

It is also provided by section 1728-3 that every employer shall post 
in the department where women are employed a list stating the names 
and hours required of each woman during each day of the week, the hours 
of commencing and stopping work and the period allowed for dinner or 
other meals. Such list need not be posted where time records are kept 
for a period of at least six months prior to inspection of the lists. 8 
canners have no such records for six months prior to inspection, I take 
it that all canning factories must post these lists. The blanks for the 
same are furnished by the Industrial Commission. 

The hours just mentioned are the regular hours provided by law, but, 
in addition, the Industrial Commission has power under section 1728-2 “to 
issue general or special orders fixing a period or periods of time or hours 
of beginning or ending work, during any day, night or week, which shall 
be necessary to protect the life, health, safety or welfare of any female.” 
Under this section, pea canners have been given the privilege of working 
women twelve hours per day for not to exceed fifteen days during the 
canning season. This provision gives a, to our labor laws and 
enables worthy industries to get the special relief to which they may be 
entitled. This arrangement is admirable and thus far has worked out to 
the advantage of both the employer and employee, and should continue 
to do so unless the commission shuts its ears to reason and sacrifices in- 
dustry to fanatical theories of improving the race, by excessively short- 
ening the hours of labor or preventing honest labor entirely, or by fol- 
lowing other untimely or impractical reforms. I believe I am within the 
bounds of truth when I say that thus far the pea canners have received 
fair treatment and that the canners as a whole are trying to work hand in 
hand with the Industrial Commission. 
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FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS. 


AT 
Warner Inter-lnsurance Bureau 
RESULTS 
Cash Saving, $ 450,000.00 
Losses paid since orgamization...................cceeeeeeeees 653,279.66 
Insurance in force, June 30th, 19, 783,256.98 
Cash Assets, Jume 305,575.57 


Placing your Fire Insurance through this Bureau means 
your Insurance at ACTUAL COST. 


Reduce your overhead expense by placing your insurance 
on CANS, CASES, LABELS and other supplies through 
the Exchange. 


LANSING B. WARNER, ING., Attorney, 111 W. Monroe St, CHICAGO 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman, Indianapolis, ind. GEO. G. BAILEY, Treasurer, Rome, [New York 
WM. R. ROACH, Hart, Michigan T. HERBERT SHRIVER, Westminster, Md. ° 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 


AMS SANITARY CAN BODY nuemaie 


THE SEAL OF SAFETY 


PATENTS PENDING 


NOTCHER, 
EDGER AND 
SOLDERING 
ATTACHMENTS 


The Best Can Body 
maker on the market. 


neman<on 
neman<n 


This Seamer will make automatically 120 or more can bodies per minute. 
Every machine sold fully covered by Ams Guarantee. 


MAX AMS MACHINE COMPANY Mount Vernon, N. Y. 


CHAS. M._AMS, Pres. 
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Il. 
Stoppage on Transit. 


It often happens that a buyer goes into the hands of a receiver or into 
bankruptcy after the canner has made a shipment and while the goods are 
still in transit. Prompt action in such cases may save the canner from 
loss of the shipment. in such cases the law gives the seller the right to 
retake the goous, if still in transit. A seller of goods on credit, which are 
shipped to a buyer at a distance, has a right to stop and retake such 
goods while they are in course of transportation and before they reach 
the possession of the buyer, if the buyer up to such times becomes or is 
insolvent. The seller in such case must determine the fact of the 
buyer’s insolvency for himseif at his peril. 1f he stops the goods, and 
the buyer is not insolvent, he makes himseif liable to the buyer for dam- 
ages. A seller, while goods remain in his possession, has a right of lien 
against the goods sold for the purchase price, and the right of stoppage 
in transit is an extension of that right. insolvency, us the term is 
used in this connection, means inability to pay debts in the usual course 
of business. The term is here used in a different sense than in the 
Bankruptcy Act. A buyer’s assets may exceed his liabilities, but if he 
is unabie to pay his debts in the usual course of business, the seller may 
exercise this right. The fact that goods have been partly paid for will 
not affect the right of stoppage, nor will the fact that the goods have 
been paid for by the note of the buyer. 

The right can only be exercised while the goods are still in transit. 
This means that it must be exercised while the goods are in the hands 
of a third party for carriage. When the goods have reached the buyer, 
or pass into other hands for him, except the carriers, the right is lost. 
it is sometimes a question of some nicety to determine when transit is 
ended. When the goods have reached their point of destination and are 
in a warehouse under the control of the carrier, they are still in transit, 
but when a warehouseman to whom deivery is made is the agent of the 
buyer for the purpose of receiving the goods, the transit is ended, and 
the right is lost. If the delivery is made to anyone at the buyer's re- 

uest, the transit is also ended. When the goods have been delivered to 
the carrier and have become the property of the buyer, as is usually 
the case when goods are sent by carrier the buyer may exercise dominion 
over the goods at any time after the transit begins and if he orders the 
goods delivered to a third person before the contemplated destination is 
a or takes them himself before such time, the right of stoppage 
s lost. 
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The right of stoppage in transit is exercised by giving notice to the 
carrier that the buyer is insolvent, and that the seller demands that he 
stop the transit of the goods, describing them., The notice need not be 
in. any particular form; all that is necessary is that the carrier be 
notified of the seller’s claim, that the buyer is insolvent, the designation 
of the goods desired stopped, and a reasonable time in which the carrier 
may prevent a delivery. If the carrier delivers the goods contrary to 
instructions, he is liable to the seller for their value. 

When the seller recovers possession of the goods after stopping 
their transit, the goods do not belong to him, but he has a right to sat- 
isfy his lien for the unpaid purchase price out of them. This is done by 
giving the buyer reasonable notice that at a certain time and place ne 
will offer the goods for sale. He may sell at public or private sale, but 
he must use reasonable care in getting the highest price possible for the 
goods. If the proceeds of sale are not sufficient to pay the purchase 
price and expenses, the seller has a right to recover the difference from 
the buyer. Goods cannot be stopped in transit for a general balance due 
from buyer to seller. They can only be stopped when the purchase price 
of the particular goods in transit, or some part of it, remain unpaid. 


III. 
Trade-Marks and Trade Names. 


The office of a trade-mark is to point out the true source, origin or 
ownership of the goods to which the mark is applied, or to point out and 
designate a dealer’s place of business, distinguishing it from the busi- 
ness locality of other dealers. A trade-mark may be applied to a manu- 
factured or a natural product. In general, a person may adopt for a 
trade-mark whatever he chooses, but whether he can insist upon the ex- 
clusive right to its use will depend a good deal upon what he adopts. If 
the name, device or designation is purely arbitrary or fanciful, he has 
the right to the exclusive use of the same. “Only such names, words 
and devices as may be held to be adapted to point out the true source 
and origin of the goods upon which such trade-mark is used can consti- 
tute a valid trade-mark. Such words as are merely descriptive of the 
kind, nature, character or quality of the goods cannot be exclusively ap- 
propriated and protected as a trade-mark. But a valid trade-mark may 
consist of some novel device, arbitrary character or fanciful work, ap- 
plied without special meaning, which by use and reputation comes to 
serve the same purpose. Such words and devices are held to indicate 
sufficiently the true source and origin of the goods, without particular 


addition of the manufacturer. or dealer.” Our Supreme Court has held 
the words “Marvel,” “Clymic” and “Bethesda” to be such arbitrary and 
tanciful words as te constitute them a good trade-mark, while the words 
“Lackawanna Coal,” “Rheumatic Liniment,” “Celebrated Liniment,’’ 
“Liquid Glue,” “Lake Shore Mackerel” have bien held to be descriptive 
and could not be appropriated as a trade-mark. While the nume of the 
maker or originator of goods is a good trade-mark and cannot be used 
by another of different name, still a person cannot, as a general thing, 
acquire an exclusive right to his own name as a trade-mark as against 
«thers of the same name who may see fit to engage in the same line of 


. business, but the latter must not resort to any artifices or devices in 


connection with the use of their name calculated to lead the public to be- 
lieve that their goods are the goods of another bearing a like name. 

Usually a geographical name, as a name of a city or county, cannot 
be appropriated as an exclusive trade-mark, yet if such name has been 
used as a trade-mark, and others are trying to pawn off their goods as 
the goods of another, by using a similar description or mark, courts will 
xrant relief, but this would be on the ground of deceit, and not because 
of the trade-mark being infringed. Thus, in an important United States 
Supreme Court case the court said: “The complainant cannot have an 
exclusive property in the word “St. Louis” as a trade-mark, or an exclu- 
sive right to designate its beer as “St. Louis Lager Beer,” yet as its 
beer has always been made at that city, its use of the designation upon 
its labels is entirely legitimate; and if the defendant is diverting com- 
plainant’s trade by any process designed to mislead its customers, 
whether these acts consist in simulating its labels or representing in any 
other way its products as those of the complainant, the latter is entitled 
to protection.” In such cases, in order to avoid liability, the second 
po. must so describe his goods as not to make a person of ordinary 
ntelligence believe that they are the goods of another. 

There are trade-marks under the United States law and trade-marks 
under the laws of the various States. Trade-marks under the laws of 
the United States have no effect except to protect foreign commerce and 
commerce with Indian tribes. Such a mark is registered with the Com- 
missioner of Patents. Under the State laws a trade-mark is usually reg- 
istered with the Secretary of State. 
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Closely allie¢ to the infringement of a trade-mark is the simulation 


of another's trade-name or business sign. This is often termed “unfair 
competition.” A person has no property right in a trade-name not regis- 
tered according to statute, but an action for damages for the wrongful 
use of a trade-name may be brought, which is an action for deceit. he 
fraud gives rise to the action. The law does not alow one to pawn off 
his goods as the goods of another. Our Supreme Court in a recent case 
says: “It is well settled that a close imitation of the plaintiff’s labels and 
style of package, which is obviously calculated to deceive the public into 
the belief that the imitation is in fact the original, is a fraud, and where 
it appears that damage has or must necessarily result from such imita- 
tion the plaintiff will be entitled to relief upon the ground of fraud, inde- 
pendently of the question of trade-marks.” If the resemblance of the 
mark, name or phrase adopted so closely resembles that of another as to 
deceive an ordinary buyer, and the party knew of the former mark, name 
or phrase at the time he intentionally pawned off his goods as the goods 
of that other person, to the latter’s damage, the law will give relief, either 
by a suit for damages or equity will enjoin the wrongful use of such 
mark, name or phrase. 

Generally speaking, one has a property right in a trade-mark, while 
the action for unfair competition is an action based on the fraud and de- 
ceit practiced by the defendant. As far as a canner is concerned, it is my 
opinion that it is not necessary for him to procure a trade-mark either 
under the United States or State laws, or to register his labels, as the law 
gives ample protection by injunction and suit for damages in case a 
competitor uses your labels or marks and thereby pawns off his goods 
as yours. IV 


Warranties in Seed Contracts. 


Warranties in contracts for the sale of personal property are of two 
kinds, express and implied. The express warranty arises by agreement of 
the parties. The implied warranty by operation of law. By an express 
warranty the seller agrees with the buyer at the time the contract of sale 
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Ideal Viner Feeder 


The Master of 
“ Economical Pea Feeding 


(General View) 
Patented in U.S. 
Canada and France 


| Sgro Viner Feeders are the only ma- 
chines that thoroughly separate the 

vines and feed them correctly (they do 
it better than four men could) and because 
of this, they secure many savings for the 
user that cannot be secured in any other 
way. They save many peas that would 
otherwise pass through theviners unhulled, 
prevent the cracking and damaging of 
many peas during the hulling process, save 
the most tender peas (which improve the 
quality of the pack) and materially increase 
the capacity of the viners. Besides this, 
they save a very dependable man to each 
A viner feeder, to be a success, must machine installed. These savings are so 


thoroughly separate the vines, feed them large that it is not uncommon to hear a 


‘ : ae user say that our feeders paid for them- 
in this separted condition and as con- selves during the first season’s use. But, 


tinuously as possible into a viner. The remember, Ideal Viner Feeders are the 
construction of a viner is such that the only machines or method of feeding that 


f ¢ will separate the vines thoroughly enough 
(< crop must be fed in this manner in order and feed them properly to secure these 


to secure the best results. large savings. 


1064 Ideal Feeders Are in Use 


We also manufacture three styles of TAILING SEPARATORS, 
which are attached to the rear of the viners to save those peas 
which the viners have threshed out but are still in the vines. 


Frank Hamachek, Kewaunee, Wisconsin 


ESTABLISHED 1880 


( 
THE BROWN, BOGGS CO., LTD., HAMILTON, ONT.—Sole Agents for Canada \ 
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THE Canning: TRADE 


is made that he vouches for the existence of certain facts relative to the 
subject of sale, and agrees to become responsibie tor ali damages which 
may be occasioned to the buyer by reason of their non-existence. ‘The 
implied warranties are that the seiler nus good titie, and under certain 
circumstances that the thing sold has a certain quality. 

We ali know that it is a practice of the seed men to have a disclaimer 
as to the quaiities of the seed sold im taelr contracts. ‘his aisciaimer 
usuaily reads as foliows: “it 1s agreed that the seiier does not give any 
warranty, express or implied, as to description, quaiity, productiveness 
or any other matter of any seeds delivered by 11, and tuat it will not be 
in any way responsibie tor the crops.” ‘Lhe legai eifect of doing away 
with the express and implied warranties im such a contract are far 
reaching. ‘this matter has been passed upon in an interesting case by 
the Supreme Court of the State of Wisconsin (Leonard Seed Co. vs. Crary 
Canning Company, 147 Wisconsin, 166). in this case the plaintiff bought 
1,000 bushels of “Advancer” peas under a contract Contaiming the ais- 
claimer above mentioned, ana had deilvered to it peas which were not 
only mixed with other varieties and over-ripe peas, but the goods deilv- 
ered were not “Advancer”’ peas. Our Supreme Court decided that, as the 
contract of sale expressiy waived ali express and implied warranties, that 
there was no warranty us to the description of the peas to be delivered. 
During the triai the plaintiff was not aiiowed to show that the peas fur- 
nished were not “Advancer”’ peas. it wouid, therefore, seem advisabie 
that a canner should not enter into such a contract uniess it contains a 
clause to the effect that the seller expressly Warrants that the goods to 
be delivered shall be of the variety named in the contract, and that to 
this extent the disclaimer shall be imoperative. 


7. 
Clauses for Reasonable Restraint of Trade in Contracts of Sale and Hire. 


It often happens that faction exists among directors or stockholders 
of corporations, resulting in the buying out or the stock held by the one 
Taction in order to restore harmony in the Manugement of a corporation. 
Unfortunately, in the case of canning factories, tuis is sometimes the be- 
gimping of another sea of troubie, us the outgoing members thereafter 
start another canning Lfactory in the same Communiy, resuiting in unde- 
sirabie competition and sometimes ruin. 

Lhe were saie of a business and the good will connected therewith 
will not prevent the seller trom immediately engaging in the same city 
in the same business. ‘thus, it has been decided that where one soid out 
a grovery store and the good wiil connected therewith, the courts could 
not prevent him trom starting in the sume business in the next building. 
‘ro prevent this there should be an additional agreemnt restraining the 
seller from coming in direct competition with the buyer. ‘I'he law is that 
for the protection of the good wiil of an established business the owner 
of the same may make a sale thereof with such business, and as an in- 
ducement to the purchaser to buy, part with his liberty to engage in the 
same business for such limited time and within such limited territory 
as may be reasonably necessary to protect the purchaser in the enjoy- 
ment of such business. 

A restraint of trade, to be good, must be partial, reasonabble and not 
greater than is necessary for the cree of another’s business, and 
must be made to protect some right. 

it has been decided in Wisconsin that an agreement by the vendors 
of a livery business not to engage in similar business in the same city 
for five years, and to pay ten dollars per day as stipulated damages for 
each days violation thereof, is valid. 


The same clause may be inserted in the contract of hire of a super- 
intendent or manager of a canning factory, so that competition by the 
starting of another canning factory in the same communtiy in case of a 
subsequent disagreement may be avoided. Kvery fair-minded employee 
and every person not having in mind the starting of a competitive con- 
cern in the same community ought to be willing to agree to such a con- 
tract, and if noi, his action in that regardougbht to arouse the suspicion 


of the seiler or employer. Such a contract will be specifically entorced 
by the courts—that is, courts will grant injunctions against their vio- 
lations. 1 nthis way the unfortunate condition of having several plants 
at one point may sometimes be headed off. This matter should have the 
careful attention of every canner. 

Mr. Voight explained that there was no minimum wags laws in 
Wisconsin as yet, and Professor Moore said, in regard to seed peas, that 
canners’ seed peas had not been included in Wisconsin seed law, but 
that they hoped to have this omission corrected at the coming meeting 
of the Legislature, so as to make better canners’ seed peas. 


Home Canning vs. Commercial, 


The chair then introduced Prof. Abbie Marlatt, of the Department 
of Home Economics of the University of Wisconsin, who somewhat sur- 
prised, but greatly pleased, her hearers by heartliy endorsing commer- 
cial canned vegetables, in particular, over the home canned kind. (This 
address was published in full in our issue of last week.) 

Miss Kelly, also of the University, but in charge of the Girls’ Home 
Canning Clubs, was then called upon, and a very neat address showed 
the canners that these Girls’ Canning Clubs really helped the consump- 
tion of canned ioods, and did not compete with factory products unfa- 
vorubly. She spoke without notes, and won her audience to her views, 
finally urging every canner to help these girls if they called at the fac- 
tory for information. She reminded her hearers “that when a good 
commercial product is put upon the market at fair or cheap prices— 
women were no fools; they would buy it, and not slave over a stove to 
make it.” 

Secretary Hagemann prepared and read a motion of thanks to the 
two ladies tor their excellent addresses, and a rising vote was tendered 
them. 

Professor Moore was then introduced, and addressed the Convention 
as follows: 


DEVELOPMENT OF VARIETIES OF PEAS FOR CANNING 
PURPOSES. 


Gentlemsn: It pleases me to be with you again this year and com- 
municate to you a progress report on the breeding work we have in 
hand. Substantial gains have been made, and we trust in due course 
of time we will be able to See just as substantial gains made with can- 
ning peas as we now see in corn, oats. barley, rye-and wheat. In many 
ways we have a more Cifficult task in the breeding of peas than we have 
with the cereals. We have now put sixteen years’ work on the breeding 
of pedigreed grains ané corn and only about six on peas. I think we see 
fully as much progress made with peas at the present time as we did 
after six years’ work on the small grains. The greatest drawback we 
have yet had to overcome has been the inroads made upon our selections 
by disease and insect enemies. These have taken one full crop and a 
portion of another, thus causing a loss of three years’ work in our field 
of progress. It leads me to feel the necessity of taking a wider range 
in the work, so as to have our breeding fields in several portions of the 
State. 


The breeding work of the Agronomy epartment up to the present 
time has been iafgely by” selection, altnough we have some excellent 
strains of hybrid varieties in our northern breeding plots at Ashland, 
At the Madison Station our best efforts have been put forth in the im- 
provement of the standard varieties now used. We have worked largely 
with the Alaskas, Horstords, Admirais and Advancers. Other varieties 
have been tried in our breeding plots, but 1 still feel that we will get the 
most substantial relief by using for our founadtion stock those varieties 
that have so far proven to be most satisfactory in Wisconsin. 

The factors emphasized so far in the work have been along the fol- 
lowing lines. We have put forth every endeavor to secure good foun- 
«dation stock and select from the resultant crop pure strains having the 
characteristics we desire to perpetuate. We are using what is known 
as the centgener and plant-to-the-row process of breeding, each of 
which has its merits. 

Our uim at first is to grow the plants in centgener plots where 
100 plants constitute the unit. Like ali other plants, the pea plant has 
certain breed characteristics that are to be used as factors in the im- 
provement of the plants. We examine all plants for uniform pod devel- 
opment. The number of pods on pea plants may vary from 1 to 50, and 
the aim of the breeder is first to secure the prolific plant, as the bearing 
of pods is a breed characteristic, and the trait will be emphasized in 
future generations of peas. Another factor which is of the utmost im- 
portance is uniformity of pod production. After the factor of yield has 
been abolished, the next t ing of greatest importance is the ability of 
the plants to come into pod-bearing practicaliy at the same time, and 
have the pods on each individual plant reach the same degree of ma- 
turity at the same time. Overripe peas are apt to break during the 
canning process—this is particularly true if the peas have that degree 
of maturity where the sugar content has reached the starch stage. The 
bursting of the hull of the overripe pea allows the starch granules to 
run out into the liquid, discoloring the same and causing a deteriora- 
tion of all peas within the can. This defect in peas we hope to over- 
come through breeding. 


Pea Diseases. 


Blight is the worst disease we have to overcome. Our pathology de- 
partment has been working strenuously upon the subject, and we hope 
that we will be able to overcome this disease through the constant ro- 
tation of crops and the breeding of disease resistant varieties. We are 
training some of our best seed grain growers for pea growing, as we 
desire to have several hundred experienced members of the Experiment 
Association to take hold of the growing as soon as we can furnish them’ 
the pure-bred stock. 


Growing the Seed Peas. 


The growing of the seed peas will be a rapid process after we are 
able to get several hundred bushels of foundation stock for distribution. 
The University, during the past year, placed sufficient funds: at my dis- 
posal to enable me to secure a man who will devote his time almost ex- 
clusively to the pea work, and we look forward with a great degree of 
promise to our future progress in the pea breeding work. 

We need the advice and assistance of every pea canner in the State 
to help us in this work, and I feel confident you will give us such as- 
sistance. We must thoroughly understand the canner’s needs in order 
to make our help most effective. : 


The World’s Fair Cannery. 


W. R. Roach then explained the great «advertising possibilities in 
the cannery which the National Canners’ Association will operate at the 
World’s Fair in San Francisco all gy next season. This has been 
decided upon, and Dr. Bitting is now in California having the plant in- 
stalled. very kind of fruit and vegetable will there be canned, to show 
the millions of visitors just how canned foods are produced. He ex- 
plained that the opportunity is being given every canner to have a share 
in this excellent work by contributing towards the expense. Mr. Roach 
handed the greement around to secure signatures, and most canners 
giely put their names down for whatever amount they felt they could 
afford. 

This ended the session, and because of the immense amout of highly 
interesting and important matters to follow, we are obliged to reserve 
the balance of the report for another issue. Some of the best addresses 
and the most important discussions are to follow. 

Election of Officers. 

The following officers were elected for the year: President, J. W. 
Hutchinson, of Randolph, Wis.; Vice-President, Albert T. Hipke, of 
New Holstein. Wis.; Treasurer, W. H. Fromm, of Thiersville, Wis., re- 
elected; Secretary, J. A. Hagemann, of Fort Atkinson, Wis., who was 
also re-elected. The Executive Committee consists of the President, Sec- 
retary, T. F. Wittenberg, of Cedarburg, Wis.; B. W. aDvis, of Waupun, 
Wis., and A. T. Hipke, of New Holstein. 


(Continued Next Week.) 
CANNERS OF MAINE MEET. 


The annual meeting of the Maine Canners’ Association 
was held on December 2nd at the New Chase House, Portland, 
Maine. The old board of officers was elected, viz.: Clinton 
L. Baxter, president; George B. Morrill, vice-president; Hor- 
ace F. Webb, secretary and treasurer. Directors—Bert M. 
Fernald, of Fernald, Keene & True Co.; H. C. Baxter, of H. C. 
Baxter & Bro.; Clinton L. Baxter, of Portland Packing Co.; 
George B. Morrill, of Burnham & Morrill Co.; Horace F. 
Webb, og H. F. Webb Co.; H. E. Thurston, of Minot Packing 
Co.; F. B. Greene, of Monmouth Canning Co.; J. P. Jordan, 
of United Packers; Fenton Tomlinson, of Saco Valley Can- 
ning: Co. 

This meeting was the most enthusiastic and largely at- 
tended of any the Association has held, practically the entire 
corn canning industry of the State being represented. 

The members all feel that they are deriving much benefit 
from the opportunity given them of comparing methods and 
getting the experience of others in same line. 
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Manutacturers CANNING HOUSE MACHINERY & SUPPLIES 
We have a 
large and 
GAS MACHINES Quoted cn tine equip- 
Special ment of 
give the best service. Perfect control all the Machinery yrs 
time, no carbon, no soot, no odor. Deliver - eretore, 
a clear, blue flame, applied where you want a 
it, when you want it, as you want it. Specifica- pa so 
Greatest degree of efficiency, lowest cost of tions atis ros ri 
operation, positive uniformity in work. ” 
We'll Prove It For You 
Pulp Finishing 
Pea Graders Mochioes | 
Pea Fillers Continuous 
Kettles Steam 
Crates Exhaust Boxes 
Trucks Pineapple 
Machinery 
Canadian Agents for the 20th Century Gas Machine “queen” 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 
THE SINCLAIR-SCOTT CO. BALTIMORE, MD. 


Are You Familiar With 


THE KNAPP WAY 


Labeling, Wrapping and 
Boxing Cans? 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 
hand. 


Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE RFRED H. KNAPP CO. 
Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont., CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 
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PUBLISHED EVERY MONDAY RY 


THE TRADE COMPANY, 
A. I. JUDGE, - - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 

Telephone St. Paul 2698 


Tuer Canning TrapDk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - - - $2.00 
Canada, - - - - - - $3.00 
Foreign, - - - - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to THz TRADE Co. 
Address all communications te THE TraDk Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, DECEMBER 14, 1914. 


EDITORIAL JOTTINGS. 


The meeting of the Wisconsin Pea Canners’ Associa- 
tion may well serve as a model to all State Associations for 
its efficiency and accomplishments. They do something of 
value to the canners at these meetings. 


This is not said to the disparagement of other State 
Associations, but rather to call attention to what they do 
and the way they do it. 


For instance, the Wisconsin pea canners took up a 
collection among their members last year—about $1,200— 
and sent it down to the State Agricultural College (or Uni- 
versity, as it is there termed) to help defray the expenses 
of a special expert, who was to give full time and direct 
attention to peas and to the problems of growing them! 
Most of these State institutions labor under insufficient ap- 
propriations ; the returns from such work are too slow for 
the politicians, and the appropriations are accordingly be- 
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grudged them. The result is these doctors of plant life 
are unable to follow all the ramifications of each subject, 
the causes of the diseases and their cure or prevention; but 
try to do something in each case, and succeed but very little 
completely. 


Peas hold second place in the importance of crop yields 
in the great State of Wisconsin, potatoes being first; but 
when the canners asked for special investigations into pea 
diseases, blight, etc., the State had to say they could not 
afford it. They offered to give the use of their laboratories, 
instruments, etc., and as much time of an expert as possi- 
ble, but the Wisconsin canners immediately countered with 
the proposition to pay the expert for the balance of the 
time necessary to carry out to completion the studies on 
peas. This meant between $1,100 and $1,200, and so they 
got an expert, Professor Vaughan, who had been giving 
some time to peas before, to devote all his time during pea 
season to their study and to the discovery, if possible, of 
a method to combat diseases. The full value of Professor 
Vaughan’s findings is not shown in the report published in 
this issue, along with the report of the meeting, because 
some of the most important work was explained in secret, 
at the closed meeting; but we can tell you that the work 
he has done, and is doing—and will continue to do, for 
they intend to continue him—is of dollar and cent value 
to every member. 


Speaking of the “closed meeting,” they made a record 
that will stand for some time, we believe; for they had 
present 150 canners, either the officers of companies or the 
field men, managers, etc., there to consider ways and means 
of benefitting their own business. ‘These were canners, 
with no outside men; for there were over 400 total attend- 
ance at the Milwaukee meeting. 


There were so many good addresses that we are unable 
to give them all in the one issue, and the entire proceed- 
ings; so we have withheld part of them for next week, 
and likewise the account of the Chisholm-Scott smoker 
and entertainment, and of the theatre party and other 
amusement features. There is enough, however, in this 
week’s issue to keep you busy, for much of it should be 
carefully studied—and applied. 


One of the sad events of the occasion, and which 
proved a shock to a host of friends and acquaintances, was 
the sudden illness of Mr. Keene, of Freeport, Ill., and 
which was pronounced by the doctors as appendicitis. Tues- 
day evening he seemed as well and hearty as any one could 
wish to be, but the next day he was stricken and had to 
take to his bed. He did not improve, and they decided to 
remove him to his home on Friday. An operation was there 
decided upon at once, but he died under the operation. He 
was a man who had made his mark in the industry; had 
been in the canning business for many years, yet was not 
an old man. Such was the esteem in which he was held 
that his sudden death caused a gasp of surprise and deep 
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It should be remembered that the development of Sanitary 
Cans from a splendid theory to a definite and practical 


principle was brought about by the Sanitary Can Company. 


The Sanitary Can Company did this pioneer work practi- 
cally alone and unaided, but it gained a knowledge and 
intimacy of Sanitary Can principles which are naturally 
pre-eminent and exclusive. It is reasonable to assume there- 
fore that buyers of Sanitary Can Company cans are secur- 
ing the most up-to-date can of the kind in the world; a can 
on which more time and money has been spent than on all 


other combined makes. 


It would be strange indeed, if Sanitary Can Company cans 


were not of exceptional merit and value. 


SANITARY CAN COMPANY 


Chicago New York 


Rochester, N. Y. Baltimore 
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regret when announced. The industry has lost one of its 
brightest members, and our sympathy goes out to his.wife 
and family. ; 


The responses to the call for donations of cases of 
canned foods to the Belgian relief fund have been gener- 
ous, but not numerous enough. There is not a canner in 
the business who should pass this opportunity by without 
giving; and not one who cannot afford to give. This is 
real charity, and the time of year finds the air filled with 
that spirit. Is it to be said that there are canners who 
were deaf to the appeal? We hope not. These women and 
children and aged are the innocent victims of the scourge 
of war, and are suffering from cold and exposure. Let us 
at least appease their hunger from our plenty. 


PRIZES RECEIVED AT AGRICULTURAL EXHIBIT. 


Among the exhibits at the recent Exhibition held in the 
Fifth Regiment Armory at Baltimore under the direction and 
auspices of the Maryland Agricultural College, and known 
generally as “Maryland Week,” were some exhibits of canned 
foods. 

Mr. Thos. L. North, of T. J. Meehan & Co., Baltimore 
brokers, acted as judge at the request of Prof. T. B. Symons 
of the College, and we publish the names of those who were 
awarded prizes. Unfortunately there were not very many 
canners represented at the exhibition, which is much to be 
regretted. 

TOMATOES—5-inch, fancy quality, first prize to ‘‘White- 
fords’ Best” brand, packed by C. P. Whiteford & Co., 
Whiteford, Md.; second prize, same grade, awarded to 
“Trusty Friend’ brand, packed by Chas. G. Summers & 
Co., Baltimore. No. 2 Standards, first prize awarded to 
“Conqueror” brand, packed by Chas. G. Summers & Co., 
Baltimore; second prize, for same grade, awarded to 
“Peerless” brand, packed by the Torsch Packing Co., 
Baltimore. 

SUCCOTASH—No. 2 Standard quality, first prize awarded to 
“Conqueror” brand, packed by Chas. G. Summers & Co., 
Baltimore. 

MAINE STYLE CORN—No. 2 Standard quality, first prize 
awarded to “Trusty Friend” brand, packed by Chas. G. 
Summers & Co.; second prize, on same grade, awarded 
to “Strasbaugh Quality” brand, packed by Wright Can- 
ning Co., Aberdeen, Md. 

WHOLE GRAIN SUGAR CORN—No. 2 Standard quality, first 
prize awarded to “Pride of Sharon” brand, packed by 
Samuel J. Ady, Sharon, Md. 

EARLY JUNE PEAS—Extra small variety, first prize award- 
ed to “Bull Head” brand, packed by Gibbs Preserving 
Co., Baltimore. 

SIFTED EARLY JUNE PEAS—First prize awarded to “Peer- 

less” brand, packed by Torsch Packing Co., Baltimore. 

BLACKBERRIES—First prize awarded to ‘Peerless’ brand, 
packed by Torsch Packing Co., Baltimore. 


SHRIMP—First prize awarded to “Peerless” brand. 

PUMPKIN—First prize awarded to “Peerless” brand. 

LIMA BEANS—No. 1 Midget Variety and No. 2 Baby Va- 
riety, each first prize awarded to “Trusty Friend” brand, 
packed by Chas. G. Summers & Co., Baltimore. 

STRINGLESS BEANS—No. 2 Fancy Refugee, first prize 
awarded to “Summer’s Finest” brand, packed by Chas. 
G. Summers & Co. .No. 2 Standard, cut, first prize 


awarded to “Bull Head” brand,’”’ packed by Gibbs Pre- 

serving Co., Baltimoré. 

SPINACH—No. 3 Standard quality,"first prize awarded to 
“Bull Head” brand, packed by Gibbs Preserving Co., 
Baltimore. 

PORK AND BEANS—No. 3 Standard Quality, first prize 
awarded to “Bull Head’ brand, packed by Gibbs Pre- 
serving Co., Baltimore. : 

In awarding the above prizes Mr. North had no knowl- 
edge of the goods except by cutting the cans. All labels had 
been taken off and any marks which might indicate the own- 
ers were erased. The committee in charge of exhibits simply 
affixed their own marks for identification purposes after the 
prizes had been awarded. 


PATENT NOTES. 


Notices of Patents issued at Washington that are of 
interest to canners or canning machinery houses are pub- 
lished under this heading each week. For further in- 
formation we suggest you write to William N. Moore, 
Patent Attorney, Loan & Trust Building, Washington, 
D. C., who will answer inquiries and inspect Patent Files 
at a nominal figure. 


1,119,038...Fruit-Stoning Machine.—Frank B. Perry, Manlius, 
N. Y. Filed Feb. 24, 1912. Serial No. 679,616. (Cl. 146—5.) 

1. In a fruit-stoning machine, a hopper for receiving the 
fruit having a throat in which the stones are removed and 
means for feeding the fruit and forcing the stones thereform and 
through the throat, the throat comprising a member adjustable 
rectilinearly relatively to the feeding means and also curvili- 
nearly, substantially as and for the purpose described. 

1,119,389. Can-Filling Machine. Lewis A. Taker, Elgin, III. 
Filed Feb. 14, 1913. Serial No. 748,307. (Cl. 226—9.) 


1. A cann filling machine comprising a reservoir having a 
discharge opening which empties into a receptacle presented 
thereto, a valve for controlling said discharge opening, with 
means for actuating the valve, a vent tube adapted to project 
into the top and at one side of receptacle presented to said 
discharge opening, a valve for controlling the vent tube, and a 
guard carried by the lower end of the vent tube and extending 
across the lower end thereof toward the adjacent side of the can. 


1,119,161. Apparatus for Sealing Cans in Vacuum.—Leland 
S. Maede, Oakland, Cal. Filed Oct. 6, 1913. Serial No. 793, 42. 
(Cl. 118—24.) 

1. A continuously-operating apparatus for sealing cans in 
vacuum comprising, in combination, a sealed casing having an 
opening therein; means for constantly maintaining a vacuum 
in said casing; a pocketed carrier mounted within said casing and 
having a portion projecting outwardly through said opening 
to receive the cans to be sealed from the exterior of the casing . 
and to permit the removal of the sealed cans; means for im- 
parting a step-by-step movement to said carrier; and a can- 
sealing device arranged within said casing and operable upon 
the successive cans while in place in the pockets in said carrier. 

1,118,957. Machine for Sorting Fruit—Frank Robbins Smith, 
Toronto, Ontario, Canada. Filed Feb. 2, 1914. Serial No. 816,062. 
(Cl. 130—82.) 

1. In a machine of the class described the combination 
with a sorter provided with a plurality of grooves the bottoms or 
floors of which normally occupy an angular position to the 
horibontal, and journaled in the machine frame; said machine 
frame, means for periodically rotating said sorter, and means 
for distributing fruit into the grooves of said sorter at their 
upper ends. = 
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Highest quality TIN PLATES— specially adapted to the ~—_ ay of the — and packing industries. 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information, 


‘Box Shooks & Crating, 
CANNING MACHINERY Ao Cte. 
AND SUPPLIES & Condensed Milk Machinery. 
308 Chestnut St. as Phila. ae (Fillers, Sterilizers, etc.) 


THE STICKNEY FILLER 
FOR 
HEAVY SWEETENED CONDENSED MILK 


PRICE $500.00 


USED FOR THE 
PAST TEN 
YEARS BY 

THE LARGEST 
CONCERNS 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


WORKS: 


ATLANTIC WHARE 
Boston & Lakewood Avenue. 


OFFICE: 
2639 BOSTON ST. 
BALTIMORE, MD. 


4/ 


SIMPLE IN 
CONSTRUCTION IMPROVED STEEL 
AND EASY TO PROCESS KETTLE 
SET UP, 
OPERATE 
AND CLEAN Equipped with all the latest 


improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 


HENRY R. STICKNEY, PORTLAND, ME. 
NEW ENGLAND AGENT FOR 


SPRAGUE CANNING MACHINERY CO. 


asCANNING MACHINERY 


NEW AND REBUILT 
A. K. ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOG 


FOR RUSTY CANS 
Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on “swells, rusties’’, 
clause. 

Q U JOHN G. MAIERS’ SONS 


BALTIMORE, MD. 


MAIERS 
SILVER 
CAN 
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THE Canning TRADE 


Brokers 


Favorably Known to the Canning Industry 


The J. M. Paver Company 
326 RIVER STREET, CHICAGO, ILL. 
CANNED FOOD BROKERS 


A sincere endeavor to provide an unusual quality 
of service in keeping with the ideas of those who 
know and appreciate the true value of salesmanship. 


JOHN A. LEE JOHN B. HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEST RANDOLPH ST. CHICAGO. 


PHONE, HAYMARKET 3756 


We sell every responsible wholesale grocery house 
in Chicago and specialize in Canned Foods. We refer 
to any wholesale grocery house in Chicago, or to 
Mercantile City National Bank, Chicago, as to our 
reliability. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS - 
WAUKESHA, WIS. 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 


INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


Regular and Sanitary Can Prices 


F. O. B, SHIPPING POINT. 
Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Conipany, and the Southern Can Company, 
quote the following prices for Cap Hole Cans:— 


Size Opening Season 
$ 9 25 per M. 


Solder Hemmed Caps, per thousand, 13% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 
3 ounce 2-11-16 inch diameter 2-% inch high $ 8.50 
a: 2-11-16 3-% 8.75 
3-% 3-5-16 ‘* II.00 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


Size Season 


OFFICIAL STANDARD SIZES OF CANS. 


Cap DIAMETER. H&IGHT, 


4 4a 
SANITARY CANS 
3-7-16 4-9-16 


CANNERS’ METALS. 


torotons 1 to4tons 


PIG LEAD—Omahs or Federal 3 9° 
%x% 9xI0 8x10 

SOLDER—Drop and Bar......... 22 aI 20 

Wire Ceil............. 20 

ad Wire Segments...... 22 aI 20 
TIN PLATES. F. O. B. MILL 

14x20, 107 lbs. Base Bessemer 3 55 

14x20, 100 lbs. ‘‘ Bessemer 3 40 

14x20, 95 lbs. ‘‘ Bessemer Steel 335 

14x20, 90 lbe. ‘‘ Bessemer Steel....... 3 30 
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STECHER UTHOGRAPHIC CO. ROCHESTER,N.Y. 


LITHOGRAPHIC 


ROCHESTER, N.Y. 


SEE OTHER SIDE 
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THE Canning TRADE 


Argument 
Needed 


The best canners The best designed 


in the country labels bear this 
place their imprint: 
orders “Stecher 
with Stecher labels Litho. 
us. sell your goods. Co.” 


A plant equipped like no other in the world. 


Prices 
Are 
Right 
Stecher Lithographic Co. 
Rochester, N. Y., U. S. A. 
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THE Canning TRADE 


THE RUST. PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. . The MACHINE ILLUSTRATED below is the one t hat 
RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used by et of the most prominent canners in the U. S. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The BENEFITS of this process are worth ten times its 
THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manutacturers Blaine, Wash., U.S.A. 


THE CANADIAN CANNING AND EVAPORATING HEADQUARTERS ARE AT 


THE BROWN, BOGGS CO., 11D, 


WE ARE SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. HUNTLEY MFG. CO. 
THE FRED. H. KNAPP CO. BOUTELL MFG. CO. 
re % 8. M. RYDER & SON BURDEN & BLAKESLEE 
WM. 8. KERN MORRAL BROS. 
ZR) CHISHOLM-SCOTT CO. SINCLAIR-SCOTT CO. 
A. TRESCOTT CO. C. M. KEMP MFG. CO. 
' J. B. FORD CO. C. J. TAGLIABUE MFG. CO. 


TAGLIABUE THERMOMETERS OF ALL KINDS. WE ALSO ROTALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS CONVEYORS, FRANK 
HAMACHEK PEA VINER FEEDERS, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN 
CORN HUSKERS, BAKER-SHIPPEE AGITATING COOGER 


WE SUPPLY COMPLETE MODERN INSTALLATIONS for CANNING FACTORIES 


PATENT The first important step is to learn whether CANTON BOX COM PANY 


you can obtain a patent. Please send sketch 


of your invention with $5, and I will examine the patent re- 2501 to 2515 Boston St. Baltimore, Md. 
cords and inform you whether you are entitled to a patent, P e 


the cost and proceedure. Personal attention, ESTABLISHED 25 YEARS 
PATENT ATTORNEY PACKI NG BOX ES 
WM N. MOORE LOAN & TRUST BUILDING 
s 


WASHINGTON, D. C. Made up or in Shooks. Cargo or Carload. 
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Seattle Salmon Market 


Packers generally in better financial shape than for yeare—Yet some weak spots show in 
market—Foreign demand the interest-center—Large quantities shipped to Atlantic 
Coast by the Canal—Canners move into the 42 story sky-scraper—Notes of the 


Salmon industry. 


Reported by Telegraph 


Seattle, Wash., Dec. 11, 1914. 

Salmon.—The canned salmon market continues steady, 
with here and there weak spots. Whatever weakness there 
is, is in no way general. Price concessions are confined to 
individual packers who, in most cases, desire for some reason 
or other to convert their salmon holdings into cash rather 
than hold for full prices or an advance in the spring. For the 
most part, however, the packers are in better shape finan- 
cially than they have been for a number of years, and there 
is nowhere near the liquidation of stocks going nor likely to 
develop that there was last year or the year before. The 
prices named were such that profits were possible, whereas 
in 1913 and 1912 the prices, particularly on pinks, were abso- 
lutely ruinous, at least to all but a few of the packers. 


The foreign demand occupies the centre of the market at 
present. There is little if anything doing in domestic circles, 
and probably will not be for several months to come. As the 
weeks pass it becomes more and more apparent that there will 
be a very heavy movement of canned foods to foreign markets. 
This does not apply alone to the war zone, but to the Orient 
as well. There is some inquiry for stocks from the West 
Coast of South America, but up to the present it has been 
very difficult to obtain space on steamers operating between 
San Francisco and Puget Sound and the West Coast. Two 
German lines formerly did the bulk of this business, but with 
the German steamers all tied up and no prospect of resuming 
their regular schedules until after the war, the transportation 
questions to the West Coast of South America has been com- 
pletely demoralized. 

Large quantities of salmon are moving around to the 
Atlantic Coast of the United States via the Canal. Some of 
this is for Europe, but a good deal of the fish now being 
shipped to the East Coast is supplies for jobbers for domestic 
consumption during the coming spring and summer. 


Figures just compiled show that the salmon pack in the 
Grays Harbor (Wash.) district during the past season totaled 
approximately 100,000 cases. The pack was valued at about 
a half million dollars. The pack was about normal for that 
district. The season has closed on the Harbor. 

A number of the Puget Sound and Alaska salmon pack- 
ing have leased offices in the new 42-story L. C. Smith Build- 
ing in this city. The fact that several companies will be lo- 
cated in the same building close together will make it easier 
for people who have business with the salmon canning con- 
cerns. Among the companies which are already moving into 
the building are the Carlisle Packing Company, Deep Sea 
Packing Company, Pillar Bay Packing Company, Pacific Coast 
and Norway Packing Company, Northwest Fisheries Company, 
Lindenberger Packing Company, T. C. McHugh. In addition 
to these concerns which have moved into the building, J. J. 
Reynolds, secretary of the Association of Pacific Fisheries, 
has established his office in the same structure. The manage- 
ment of the Smith building are trying to locate a large num- 
ber of other companies in the building. 

At least two new salmon cannery tenders will be con- 
structed during the coming winter for use of Northern can- 
neries during the coming spring and summer. McNeill & 
Libby are calling for tenders from boat builders for a steamer 
which will cost something like $75,000. The vessel will be 
110 feet long and will be equipped with a 400 horse-power 


three-cylinder triple expansion engine. The vessel will not 
only have sufficient cargo space for carrying supplies North 
in the spring, but to bring back a considerable cargo of canned 
fish at the end of the season. It is also possible that she 
might take a cargo of fish to the Atlantic Coast and return 
with supplies. 


The Fidalgo Island Packing Company has let the contract 
for a vessel 75 feet long, equipped with 150 horse-power four- 
cylinder engines, capable of developing 12 knots per hour. 

Fruits. —A company has been organized known as the 
American-Hawaiian Fruit Canneries Company. The company 
is capitalized at $200,000. P. V. Stoddard and George E. 
Dixon, formerly assistant cashier of the Fidelity Trust Com- 
pany of Tacoma, are working on the project. They plan to 
open factories in Seattle, North Yakama and Wenetchee. 

“SALMON.” 


CANNED SALMON INNOCENT. 


The Post-Inteliigencer of Seattle on November 19th, pub- 
lished an article stating that Mrs. Florence Clark had been 
found dead in bed at her apartment. That Mr, Clark said 
his wife had complained of the effects of eating some canned 
salmon and he believed she had been poisoned. 

This article came to the attention of Captain J. J. Rey- 
nolds, Secretary of the Association of Pacific Fisheries, and 
in investigating the matter he called upon Dr. J. Tate Mason, 
the coroner, and from him secured a signed statement as 
follows: 

“In regard to your inquiry into the death of 
Mrs. Florence Clark, the post mortem findings are: 

Heart, lungs, stomach and intestines in nor- 
mal condition. Hydro nephroma right kidney, 
brain normal. Many lacerations and contusions on 
body. CAUSE OF DEATH: Shock following nu- 
merous; contusions. There was no evidence of 
ptomaine poisoning.” 

Captain Reynolds submitted this information to the editor 
of the Post-Intelligencer and on November 24th a corrected 
statement was published, giving the substance of the coroner’s 
statement. 


Sawtelle, Calif—The Calima Lima Bean Canning Com- 
pany put up a total pack of 15,000 cases of No. 2 choice green 
lima beans, worth $50,000, this season, and is the only can- 
nery of its kind operating in California. + This is the first time 
the California commercial lima bean has been canned green, 
and as this factory has been so successful in this enterprise 
it is expected that a number of similar plants will be erected 
and a market for this article established. 


Princess Anne, Md.—The canning factory of A.C. Cooley 
& Co. was destroyed by fire in the early part of November and 
damaged the machinery, 5,500 cases of canned tomatoes and 
$1,000 worth of sweet potatoes. The machinery and canned 
foods were owned by William Silver & Co. The loss on the 
building amounted to $1,000; on machinery and goods, $10,000. 
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Wanted a 


nd For Sale. 


This is a page that must be read every week to be iiepsnttihal. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery Wanted. 


For Sale—One 250, four 225, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 

HAMILTON COPPER AND BRASS WORKS, 
Hamilton, Ohio. 


FOR SALE—Have a few brand-new Capping Machines 
on hand for quick delivery. Capacity, 480 cans per hour; semi- 
automatic and guaranteed to give satisfaction. Price, $75. 
Takes all size cans, any height, any shape. Address 


A. S. WISE, 2517 N. Charles St., Baltimore. 


FOR SALE—The Handy Manufacturing Co., Holliday 
and Baltimore Sts., Baltimore, is now prepared to make imme- 
diate shipment of their well-known HANDY Capping Ma- 
chines. Testimonials and complete booklet on request. One 
capper takes all size cans, all shapes and all size cap openings. 
Guaranteed to give satisfaction; price, $75 complete. 


FOR SALE—Small Capping Machines, suited in factories 
of medium capacity, or for experimental work in large fac- 
tories. Always ready, saving in fuel and labor. Easily fed by 
hand at rate of 500 per hour. Address 


BOX A-150, care The Canning Trade. 


WANTED—Ayar’s Capper, in first class condition. 
dress Thomas Canning Co., Grand Rapids, Mich. 


Ad- 


* Seed Peas For Sale. 


FOR SALE—Contract with Jerome B. Rice Seed Co., for 
1000 bushels 1914 grown Horsfords Market Garden Pea Seed. 
Offers invited. Address 

BOX A-149, care The Canning Trade. 


Salesman Wanted. 


WE WANT a specialty canned goods salesman—one who 
not only can secure the business, but who has good health, 
good character and habits, and who is ambitious and will stay 
with us. One who has had’ numerous and varied positions 
not desired. 

If he has the ability and training to make himself useful 
in some part of the canning business during the fall season, so 
much the better. Good future opportunity for a man who can 
fill requirements. Write promptly in strict confidence fully in 
detail about yourself, age, experience, with whom and in what 
capacity, references, etc. Address 

BOX B 151, care of The Canning Trade. 


SLAYSMAN’S 
SANITARY LOCKER 


This machine is built with notching device for the 
lock and lap seam for sanitary cans, and also for pack- 
ers’ regular soldered cans, and with soldering device 
for either. 

It is made from entirely new designs and has 
many new features. 

It is very compact and carefully constructed, easy 
running, and works with great rapidity. All move- 
ments are made from eccentrics. No cams. 

The notchers are simple and work positively. 
The punches and dies have separate adjustments to 
take up wear and can be quickly replac 

We call especial attention to the horn of this 
machine. This has a solid backing, making it impos- 
sible for the horn to spring. 

The solder attachment is very efficient. The liquid 
solder is applied in a positive manner to the can, from 
underneath, by means of a roller. The can is then 
passed over the wiper and the cooling pipe. 

The change from one size to another can be made 
very quickly. 

The machine is guaranteed to run freely and easily, without 
any vibration whatever, at a speed of 135 bodies per minute. 


Full details and specifications will be sent on request. 


SLAYSMAN & CO. 


8Ol-5 E. Pratt St. 
BALTIMORE, MD. 


~-SLAYSMAN&CO, 


The California ,.Market 


An interesting summary of the California packing season by Mr. Isidor 


Jacobs—Tuna pack short of expectations—California send Belgian relief 


Ship—Hawaiian pack shows large increase over 1913—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., Dec. 11, 1914. 

A very comprehensive review of the canning season of 
1914 has been prepared by Isidor Jacobs, president of the 
California Canneries Company, of which the following sum- 
mary will be of interest, especially the references to the size 
of the pack. According to the estimates of Mr Jacobs, the 
pack of fruits was a record one, being about 20 per cent over 
that of 1°13. This large pack was due to the heavy crop that 
was raised, the comparatively low prices of raw materials and 
the heavy export demand. The various items are taken up 
separately as follows: 

“Asparagus.—At the beginning of the season indications 
were that there would be a very heavy crop of asparagus, but 
owing to the cold and unseasonable weather the beds suffered, 
resulting in a pack about 10 per cent below the normal, or 
about 550,000 cases. 

Cherries.—Indications were for a very heavy crop, but 
for like reasons, as in the case of asparagus, the crop proved 
unusually short, and not more than 35 per cent of a pack 
was made. 

Apricots.—The crop was very heavy all over the State, 
and this, coupled with the heavy demand for dried apricots, 
particularly for Germany, in advance of the season, resulted in 
remunerative prices being paid to growers, and generally the 
canned pack of apricots was fully up to normal and showed 
considerable of an increase over 1’13. The buyers, however, 
of dried fruits to fill German contracts were forced to pocket 
very heavy losses, owing to the fact that just at the time ship- 
ments were beginning the war broke out. Prices declined 
about 30 per cent, with a considerable carry-over stock. About 
70 per cent of the apricct crop of California is dried, 25 per 
cent canned, and the balance used fresh. 

Peaches.—Peaches developed the greatest crop ever 
known in the history of the State, and coupled with the fact 
that dried peaches were very depressed in price, caused low 
prices on the fresh fruit. Notwithstanding this, after the war 
broke out, some of the canners did not fulfill their contracts 
with growers and prices declined to abnormally low prices for 


crops. The pack will be the heaviest ever known in the his- 
tory of California, possibly 25 per cent heavier than in 1913. 


Bartlett Pears.—It must be borne in mind that in an ordi- 
nary season 65 per cent of the Bartlett pear crop is shipped 
to the East. Prospects were for a very heavy crop until the 
fruit commenced to mature, when it developed that the total 
crop would be about one-third of the normal. The result was 
that many canners paid abnormally high prices for the fruit. 
Just at a time when the fruit matured the war broke out and 
prices, having declined throughout the country for fresh fruit, 
many of the proposed shipments were diverted to canners at 
heavy reductions in price. It is estimated that the reductions 
from the prices paid a month previous were 30 per cent. The 
total pack of canned pears will be about 15 per cent short of 
the 1913 pack. ‘ 

Tomatoes.—The season opened on practically bare sup- 
plies. The pack in California was the heaviest ever known in 
the history of the industry, and possibly an increase of 15 per 
cent over any previous season. Markets have remained un- 


usually low, caused largely by the fact that other sections 
that formerly looked to California for their supplies are now 
growing and packing their own tomatoes. This applies to sec- 
tions in the Northwest, also Utah, Colorado and Texas. With 
the opening of the Panama-Pacific International Exposition at 
San Francisco the-local trade will absorb all the surplus 
stock, as this is an item of general use. 


Panama Canal.—aAs predicted heretofore, the opening of 
the Panama Canal will result in a tremendous expansion and 
increase in the development of the trade in California prod- 
ucts. This will affect all lines of California products, fresh, 
dried and canned, as the reduction in freight rates will place 
California actively in competition with many of the Eastern 
sections from which they have been heretofore excluded, owing 
to the high overland freight rates, and as a conclusion it can 
safely be predicted again that with the assistance that will 
be given California by the opening of the Panama Canal, the 
markets of the world will be at our door, and that with the 
resumption in Europe of normal conditions, and the conse- 
quent increase in transportation facilities, tremendous strides 
will be shown in the development of the export trade. 

Estimated Pack.—The total pack of California canned 
fruits for 1914 can be estimated at about 5,500,000 cases, of 
a market value of about $15,000,000. Of this the foreign’ 
trade has taken approximately 1,500,000 cases, valued at 
about $5,000,000. The total pack of vegetables was about 
3,000,000 cases, of which a very small percentage was ex- 
ported. The approximate value of this pack is $6,000,000. 

Who can predict the value of the rapid growth of this 
industry in the near future? Begining in 1863 with a total 
pack of less than 7,000 cases, in 1880 it was about 220,000 
cases, in 1890 about 1,500,000 cases, in 1900 about 2,750,000 
cases, in 1910 about 6,000,000 cases, and in 1914 about 
8,500,000 cases. It will shortly reach a total of 10,000,000 
cases, and then advance rapidly toward the twenty-million- 
case mark, as the markets of the world are now open to the 
industry.” 

Coast Notes.—The tuna canning season in California has 
ended with a pack estimated at 301,000 cases, or about 25 
per cent below expectations. About 270,000 cases of the total 
pack are controlled by the association and of this only about 
50,000 cases remain unsold. As jobbers have been buying 
for immediate requirements only, it would seem that the un- 
sold surplus would lack considerable of being sufficient to 
meet all demands during the next six months. New markets 
have been developed and the general outlook is very bright 
for the industry. The independent packers have about 7,500 
- of tuna fish unsold, and prices have been advanced by 
them. 

The Belgian relief ship Camino sailed from San Fran- 
cisco on December 5 with 4,400 tons of food products, the gift 
of the people of San Francisco and vicinity. A stop will be 
made at San Pedro, where 600 tons more will be taken aboard, 
the contribution of Southern California. 

Shipments of canned fruits and vegetables by sea from 
San Francisco during November aggregated 167,364 cases, 
while 81,063 cases of salmon were shipped during the month. 

The pack of pineapple in Hawaii for the season of 1914 
is estimated at 2,177,000 cases, as compared with 1,667,000 
cases in 1913. 

The pack of canned shad made by Coast packers this 
season has been closely cleaned up and several packers an- 
nounce their intention of increasing their output next year. 

The Winters Canning Co., Suisun, Cal., has closed after 
having made a record pack of 80,000 cases. The entire out- 
put was disposed of before the close of the season. 

G. B. Lockhart, manager of the Utah Condensed Milk 
Company of Richmond, Utah, was in San Francisco this week, 
conferring with Parrott & Co., the distributors of Sago milk 
in this territory. A heavy advertising campaign in now under 
way. 

Libby, McNeill & Libby are considering the proposition of 
establishing a fruit and vegetable cannery near Atwater, Cal. 

“BERKELEY.” 
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EMPLOYMENT EXCHANGE. 


NOTICE ‘cO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


Position Wanted—As superintendent of canning house; 
am first-class packer of fruits and vegetables; can build fac- 
tory and assemble machinery for regular or sanitary style 
packing and attend to growers’ contracts, etc. For reference, 
etc., address BOX B-144, care The Canning Trade. 


Man with expert mechanical training, well known in all 
sections of the canning industry, is open for position with re- 
liable machinery or supply house. Served for 16 years as Su- 
perintendent of one of the leading canning machinery firms, 
and has traveled the entire territory. Best of references, 
strictly sober, still young. Address, BOX B-133, 

Care The Canning Trade. 


SITUATION WANTED 


For ten years I have been associated with one of the 
largest canners of fruits, vegetables and oysters. I 
supervised the buying of raw material and supplies; 
the operation of the factory and directed the sales 
department. I also instituted the cost, statistical and 
record system of accounting. 


While in charge of the sales department I increased 
the volume of business 80% and decreased operating 
expenses 20% within two years. I can accomplish the 
same results for you. 


Still associated with them, but desire to become con- 
nected with a larger concern who is in need of an 
efficiency expert, systematizer or sales manager and 
who will be willing to liberally pay for results se-. 
cured. Correspondence must be treated strictly con- 
fidential. Box B-148, CARE 


THE Canning TRADE 


SITUATIONS WANTED—Continued. 


Position Wanted by Superintendent and processor having 
had over 20 years’ experience on all lines of canned fruits and 
vegetables, also oysters, clams, etc. Can direct building of 
plants and install machinery. Can furnish best of references. 
Address, BOX B-138, 

Care The Canning Trade. 


All-Around Business Man, sixteen years’ experience in the 
canning business, desires to make new connection; well posted 
on accountancy, auditing and credits, and knows the line from 
the ground up. Have formulas and processes for ful) line of 
canned products, preserves, pickles and catsup, and could take 
full charge of the executive end of a business. 

Address BOX B 123, care of The Canning Trade. 


WANTED—Energetic married man under 40 years of age, 
with hustling ability and over 15 years’ field to consumer ex- 
perience, as manager of some of largest full line New York 
State canneries, and highest reference as to character and 
ability will consider any good money-making proposition, pre- 
ferably canned foods lines; object, part or eventually full own- 
ership of business. Can invest reasonable amount in business 
to show good faith. At present holding and can hold indefi- 
nitely fine managing position paying large salary and deliver- 
ing the goods to present employers. Address ‘‘Progressive New 
Yorker,” care The Canning Trade. 


- WANTED—Position, by an expert superintendent and 
processor on Herring Roe; also the packing of Herring. Have 
had ten years’ experience packing Herring and Roe. Am 
experienced with Continental crimping machine. Also can 
pack tomatoes, sweet potatoes, etc. At liberty now; can 
a of reference. Address W. M. Beauchamp, Hya- 
cinth, Va. 


WANTED—By a practical superintendent and processor 
of 20 years’ experience on all lines of fruit and vegetables, in- 
cluding pineapple, sauer kraut, catsup, pork and beans and 
tomato soup, a position. If necessary can build new plant from 
ground up and place all machinery so as to save labor when 
canning. Will take any reasonable offer for the above position 
and can furnish the best of references. Address Box B-140, 
care The Canning Trade. 


POSITION WANTED—As superintendent-processor. Sev- 
teen years’ experience packing fruits and vegetables; under- 
stand sanitary and cap-hole cans. Can fit out plant and give 
reference from some of the best packers in the East. For 
‘particulars address Box B-141, care The Canning Trade. 

Position Wanted.—A processor having had thirty years’ 
experience in the canning business, and in the employ of one 
firm for the last twenty years, desires to make a change. Can 
furnish best of references. Address 

“BOX B-146,” care The Canning Trade. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer Kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


WANTED—Position by an expert superintendent-pro- 
cessor and engineer, on peaches, apples, tomatoes, sweet po- 
tatoes and ribbon cane syrup. Understands different makes of 
double seamers for sanitary cans, and all makes of solder 
capping machines. Twenty years’ experience; sober and steady 
and can furnish the best of reference. At liberty now and 


can start on short notice. Address GARTMAN, 612 E. Grand - 


River St., Clinton, Mo. 


timore, Md. Thoroughly experienced in canning all lines of 
fruits and vegetables and managing a plant. I am manager 
of a cannery located in the South, but would like to make a 
change after March 1, 1915. Am 86 years old and know the 
packing business from A to Z. My reason for a change is to 
get back to my native State, and would like to communicate 
with a Baltimore packer with reference to a position. Address 
“Box B-148,” care The Canning Trade. 


POSITION WANTED—As superintendent-processor, 28 
years’ experience packing fruits and vegetables. Expert on 
figs, sweet potatoes and hot goods; also oysters, clams, shrimp 
and fish, South or West. Thoroughly versed in construction 
and equipment. I can deliver the “goods.” References. Ad- 
dress ‘‘P. O. Box 465, Alerandria, La.’’ 


HELP WANTED. 


Wanted. An experienced and practical man, in an es- 
tablished salt fish packing and fish and vegetable canning 
plant, situated in one of the most desirable locations on the 
Atlantic Coast; an attrctive offer to the right man. 

Address, BOX B-131, 
care The Canning Trade. 


WANTED—A thorough and competent man of middle age 
who has had experience operating Clam and Oyster canneries. 
Must have first-class recommendations and be willing to carry 
out instructions to the letter. Good opportunity for the right 
mean who is competent and capable of delivering the “‘goods.” 
Location, Pacific Coast. SEA BEACH PACKING WORKS, 
Aberdeen, Wash. 


WANTED.—A man of middle age, good habits and ex- 
perienced as superintendent, salesman and all around canning 
factory man, desires to make change for 1915. References 
furnished. Address Box B-137, care The Canming Trade. 


Help Wanted.—Practical man of good education who is 
thoroughly versed in the canning of the general line of fruits, 
vegetables and oysters, to act as superintendent of a canning 
establishment. This is an excellent opportunity for a compe- 
tent man acquiring the executive ability necessary to fill the 
position. Address, BOX B-147, Care The Canning Trade. 


Help Wanted.—A large, old, established cannery requires 
the services of a processor for general line. State age, experi- 
ence, and packers with whom you have associated. Address 

BOX B-145, care The Canning Trade. 
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THE ‘Canning “TRADE 
As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., December 12th, 1914. 


The month of December is always counted the dullest 
month of the year in the canned foods market here, and no 
exception to the rule was expected this time. Indeed, there 
were good reasons for anticipating the “the dullest ever” 
when the month opened, but it has not proven to be duller 
than in other years when general business was proceeding 
along normal lines and favorable conditions. Small orders 
do not attract much attention when considered singly, but 
when the total is footed up at the end of the week it makes 


a respectable showing, and the wide scattering of the goods 
gives much encouragement for the future. Apparently, the 
ecanners have met their pressing financial obligations with 
the money derived from their forced sales during the fall 
months, and their troubles in that direction are now far less 
acute than they were in October and November. Barring any 
unforseen and unexpected stringency in the money market 
during the first half of the new year, there is more reasons 
to be optimistic than otherwise anent the canned foods mar- 
ket. 


Developments this week in the tomato market weré un- 
important. It is interesting to note, however, that continued 
efforts are being made to buy large lots at a shade under the 
going prices, especially the No. 2 size cans. Holders are 
chary about parting with their tomatoes at less than cost, 
and many of them have now stored away their holdings for 
the winter months in the expectation of a higher market next 


spring. All the indications point to an increase in the buying 
for prompt shipment after New Year’s, in the absence of 
freezing weather in January, but rather than risk the danger 
of being caught on the road in zero weather, the:shipment 
of a carload or two in the last half of this month would seem 
to be wise. There are some excellent trades in high-class 
tomatoes obtainable at the prices of ordinary quality. 


More interest in corn is apparent, and some small lots 
changed owners this week. Spinach, sweet potatoes and 
string beans were fairly active, but all the other articles in 
the list of vegetables were dull and inactive outside of the 
usual daily small orders. An article that is necoming popu- 


lar in a small way is mixed vegetables for soup; a seasonable 
item at a low cost. Baked beans and kraut are other arti- 
cles that are usually wanted at this time in the season. When 
inventory time is passed there will be, probably, a better de- 
mand for vegetables. 


Canned fruits were dull this week, with little prospect 
of any improvement in the demand néxt week. The steady 
demand for pears was not in evidence this week. They have 
been a popular article this season. Pie peaches sold to a 
moderate extent this week, but the other grades of peaches 
were neglected. As a matter of fact there was a dearth of 
orders this week for all of the other lines of fruits, and the 
prices for them remain unchanged. 

Light buying of cove oysters this week, but they are 
well worth attention at today’s low prices, and a spell of 
freezing weather, which is now overdue, would stiffen them 
up without much notice. 

THOMAS J. MEEHAN & CO. 


Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


few ¥ 
ASPARAGUS*—( California) 
White Mammoth No. 75 


2 
“ Peeled, 45 


2 30 
2 00 
2 10 
1-75 
1 85 


BEANS}{—Refugee Size Whole 
Om 
Standard Green aa 


String, 


Maine Style Standard......... 
Extra Stand.. 


Standard 
Western Fancy 
= Extra Stand... 


MIXED No. 2—12 Kinds........ 
BLES FOR 10 
OKRA AND No. 2 Standard. sinsemieaenetedy 
TOMATOES.t 3 
PBAS*-No. 1 Ex. Sifted E. Je 
2 Early June Stand.........:....... 
2 Ex. Stand. Early Junes.......... 
2 Sifted 


2 Ex. Stand. Marrowfats Diicstistaas 


42% 


Continued on Next Page 


3 50 
White, Large ‘‘ 2%........ 2 40 215 
pe White, Medium 2 00 
Green, ‘“ 160 1 & 
Tips White, Square 225 230 £220 
Green, Square ‘‘ 1 ........ 2 00 2 00 210 
BAKED BEANS}-No. 1, 33 
175 175 
fe I 65 1 65 
130 40 
0§ 
80 80 
275 
300 300 
65 65 
a 2 65 275 
Red Kidney, Stand. No. 2.............. 62§@ 65 65 
Medium ‘ I I 25 
CORN{— 
2 Evergreen Stand.......... 60 67% 65 
“ 9 go 
“ “ 75 
60 60 
: 7° 75 
75 
95 
80 75 85 
85 9° 85 
95 100 1 0§ 
“2 Extra Sifted... 120 127% 30 
“ 2 Extra Fine Sifted..................160 165 1 65 
‘* Early June Seconds................ 75 65 7° 
“ Sifted go 80 


PUMPKIN}-Standard 
‘ To 
Quality No.3 
Standard 
SPINACH{-Standard 
ae 
SUCCOTASH{-Green Beans No. 2...... 
Maine 
Standard ‘‘ 
wad Southern ro....... 
TOMATONS Extra Stand. f.0.b. bal. 3........ 
Standard 
Seconds 
Standard 
wid Fancy BO 
Standard 
No, 2 Stand. Md, f.o.b. Co. 
3 N, 5. oe 
“yo, Maryland 


Fancy San. Cans 5% inch... 


CANNED FRUITS 
APPLES—New York No. 


APPLES{-Maryland, ‘‘ Io 
Standard “  §8...... 
ae Preserved 2...... 
BLUEBERRIES$-Stand. 
Maine, 
New Jersey 1Io...... 
Southern 
BLUEBERRIES—Maine ) 
2 Seconds, Red............ 
2 « White......... 
* Red * 2 Stand. Water 
“ “ 2 Ex. Preserved........... 
as Red Pitted......... 
Red Sour 
GOOSEBERRIES§-Stand. No. 2 


PEACHES*-Cals. Stand. No, 2%, L. C. 


PEACHES ¢-Southern Stand. 38............ 
No. 1 Ex. Sliced’ Yellow, ... 


2 Standard White... 
” Yellow...... 
2 Ex. Yellow...... 
2 Seconds, White........... 


2 ” Yellow 
Standards, White....... 
3 Vellow........ 


THE ‘Ganning TRADE 
CANNED VEGETABLES PRICES—Continued. 


00 


CANNED FRUIT PRICES—Continued. 


Baltimore flew York 
PEACHES{-No. 3 Selected, Yellow......... 160 1 60 
3 Pies, Unpeeled... 60-65 70 
” ” ” Pee ed I co I fore) 
Unpeeled........2 00-225 2 56 
3 25 3 25 
PEARSt|-No. 2 Seconds in 5 
3 Seconds in Water 60-70 
3 Standards in Water.......... 87% 
= 
PINE- Bahama Sliced Extra No.2 ..... 1 60 I 70 
APPLE* Grated ” I 67% 
” ” Grated ” 2 I I 40 
Hawaii Sliced 2 05 
* Stand. ” 2%..... 1 65 I 70 
” ” Extra ” 2... I 50 I 70 
Stand. 2 .. I 35 I 50 
” ” »” Stan ” 2 bo I 35 I 40 
Crushed Water 10 ..... 47§ 475 
Eastern Pie Water 
PLUMSt— Water 


ater 
5s No. 1 Black Water 
” ” I ” Syrup 


RASPBERRIES}—Black Water No.2 .. 87% 

” 

Black Water’ 10..... ...... 

STRAW- Ex. Stan. Syrup No, 2...... ...... 

BERRIES§— Preserved I 4@ 

Extra Preserved I 50 

Standard 

Extra Preserved go 

Preserved 80 

Standard Water ’’1o......  ...... 

CANNED FISH. 

HERRING ROE*-Stan. No. 2............. we 

OVSTERS§-Stan. 5 0z. No 1............... 67% 
” 4 02, 62% 

SALMON—Sockeye Tall 2 20 

” Pink Tall 


«Chums, Talls 


Medium Red, 


et or Dry No. 


(t) quotations corrected cach week by Thee. J. Westen & Ca, 


T. G. Cranwell & Ce., Brekers 

(*) “ “ “ Tayler & Sons, Grekers 
Wew Yerk and Chicage prices Corrected by Special Correspondence. 


60 67% 67% a 
Jo 80 80 
23¢ 8 30 85 
go 92% 90 
60 Jo 7° 
72% 72% H75 
65 60 
2 40 2 60 2 60 _ 
85 87% 90 
77% =—82% 85 
75 
7e 72% 
65 62% 62% 
50 52% 50 
275 24 2795 
210 230 240 oe 
2 50 2 40 2 50 
95 
| | 
I 20 | 
87% 85 85 
I 50 
85 85 I 
185 210 65 
60 65 i 
go 
2 00 6 25 
I 65 I 7o 
72% 75 75 155 
425 458 450 250 300 
I 10 75 75 
21§ #220 
725 600 35 1 37% 
60 75 t I 3s 
67% 70 go 
85 87% 80 
tos 125 
60 62% 85 2 35 2 25 brea 
3 60 3 60 255 
I 137% 1 
I 25 I 40 I qo — 
75 85 go 8 2e 2 20 
85 85 
7° 72% 
75 75 
” I 20 I 25 
I25 I jo 


INDIANAPOLIS, IND. 


Indianapolis, Ind., Dec. 11th, 1914. 
Business is quiet and the demand for all lines of canned 
foods only fair. We quote No. 3 standard tomatoes at 70c.; 
No. 2s at 50c., and sanitary, extra standard hand packed at 
75c., and No. 2s at 55c. Fancy No. 3s are being held at $1. 


The demand for corn is fair and the marnet steady. Ohio 


and Indiana standard corn is held at 60c.; Illinois at 65c.; 
extra standard at 75c., and fancy at 865c. 

In peas the demand is slow, with Indiana Early‘ June 
Alasbas quoted at 62%%c., and Wisconsin’s at 65c. No. 5 
sweets are quoted at 60c. Pumpkin is getting well cleaned 
up, the plain tins being quoted at 57%c. to 60c., and extra 
standard quality in enamel lined cans at 5c. the dozen higher. 
Sauer kraut has advanced at 60c. for standard 3s, cap cans. 

HARRY C. GILBERT CO. 


WAUKESHA, WIS. 


Waukesha, Wis., Dec. 11th, 1914. 
The market for canned peas is a little quiet, although 
buyers are still looking for fancy peas and are picking up all 
the bargains in low-priced peas as fast as they are offered. 
Some markets are showing a slight interest in future peas 
and prices will undoubtedly be named by many of the can- 
ners within a very short time. 
CRARY BROKERAGE CO. 


APPLICATIONS FOR REGISTRATION OF TRADEMARKS 
IN THE PATENT OFFICE. 


The following applications have been filed recently. Any- 
one claiming ownership of these marks or similar ones, or 
believing that he would be injured in his business by reason 
of the registrations, may oppose same if steps are taken 
promptly in accordance with the law. For further informa- 
tion apply directly to our correspondent, Edward S. Duvall, 
Solicitor of Trademarks, Bond Building, Washington, D. C. 

78,352. Words: Gun-Boat Brand and representation of 
a gunboat. Used on vinegar since February 1, 1914. Appli- 
cant, Jacob M. Eshleman, Lancaster, Pa. 

778,442. Words: Jack Frost and representation of a lit- 
tle boy. Used on hard sugar and cane table syrup since De- 
cember 11, 1913. Applicant, The National Sugar Refining 
Company, Jersey City, N. J. 

80,536. Word: Ono. Used on canned fruits since July, 
1912. Applicant, California Canneries Co., San Francisco, Cal. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 

President, F. A. TorscH Vice-President, Gko. N. NUMSEN 

Treasurer, LRANDER LANGRALL Secretary, W. F. Assau 

COMMITTEES: 

Executive: JouHN S. Gress, JR. E.C. WHITE ALBERT T. MYER 

Arbitration: JNo.R. BAINES HAMPTON STEELE C. J. SCHENKEL 
Frank A. CurRyY CHAS. G. SUMMERS, JR. 

Commerce: D.H. STEVENSON RouFus M. Gress A. J. HUBBARD 

E. F. THomas WILLIAM SILVER 
Legislation: Go. N. NUMSEN PRESTON WEBSTER JoHN SCHALL 
Leroy M. LANGRALL W. E. Rospinson 


Claims: BEN]. HAMBURGER Wm. A. WAGNER Jas. B. PLATT 
E. H. MILLER CLEMENT F. BUTTERFIELD 

Hospitality: T.J.  H. W. {REBS E. A. KERR 

Brokers: H. A. WAIDNER WM. GRECHT 4d. FLEMING 


Counsel: GORMAN H. EMORY Chemist: Cuas. GLASER 


(Continued from Page 12) 
goods under their private labels from their compet: 
“I do not charge that brokers or canners or salesmen 
betray a buyer’s confidence, but I feel that I do not want 
to put it into the power of any one to do so. : 

“You say that a competitor can buy my goods and tell 
what the quality is that I use. I admit that, but he can not 
tell where I get the quality or what it costs me or how many 
cases I buy. I do not let any packer know what label I 
put on my goods. I do all my own labeling, and never send 
labels to a canner, and in that way keep my qualities secret 
from all, and pay something for that privilege, as it costs 
me more to label my own goods than if I sent my labels to 
the canneries. 

“TI would like to see the whole system of brokerage and 
brokers and that method of selling done away with. Nor 
would I substitute for it traveling salesmen, who would 
come around occasionally and who could not keep posted. 

“T think an expert buyer should be his own broker and 
deal direct with the canners. He should be relieved of 
much of the petty detail of a clerical character which he is 
expected to do, and be permitted to give his attention en- 
tirely to buying and posting his salesmen. 

“A buyer’s time is largely taken up listening to the 
offerings of brokers, and he does not have enough time left 
to properly handle and intelligently direct his department. 

“I would be perfectly willing and glad of the chance 


‘ to act as my own broker, find my own sellers, command my 


own time, keep my own purchases and business secret, and 


‘thereby make myself much more valuable to my house, and 


make them pay me for my better service. 

“T have to listen to a multitude of brokers daily who do 
not know as much about goods as I do, and usually haven’t 
anything desirable to offer, and they waste a lot of my 
time. 

“T do not wish the brokers any harm. They are, many 
of them, able men, and would make more money in other 
lines of endeavor, and wishing for a change in methods 
would, therefore, not harm them, but I do believe that a 
buyer should be his own broker, and also believe that he 
could serve his house better if he could be.” 

Now, here a howd’yedo!! and you have got all sides 
of the question—canner, brokers, buyers, and if any one 
else has any views on the subject, they are respectfully in- 
vited to confide them to me and we will get all the light 


‘on the subject we can. 
WRANGLER. 
IF YOU WANT 
A New Formula 
Special Information 
Factory Advice 


Process Times and Data 
The Services of an Expert 


‘Consult 


W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD - 


; 
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THE Canning TRADE 


WISCONSIN CANNERS 
ATTENTION! 


LABELS 


are the most effective mediums of placing your Canned Food 
Products prominently before the public—in reality Labels 
are the Canners’ Silent Salesmen. They introduce your 
products to the discerning housewife, who is, in a measure, 
influenced by their artistic appearance. 


“Though ‘the clothes don’t make the man,’ 
Oft’ the LABEL SELLS THE CAN.” 


You believe that—so do we, and futhermore, we know it to 
be a fact. Are you clothing your Canned Food Products in 
strong, effective, sales producing labels? 


LET US TELL YOU HOW. 


Send us your label specifications and samples of your labels— 
we will quote you prices on Labels of Quality that will 
interest you. 

Your best interests demand that you investigate our claims. 


Write us today. 


R. J. KITTREDGE & CO. 


RJ.  & €O 
\ 

if 
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LIST OF RELIABLE HOUSES THAT SELL THEM 


Air Pumps. 
American Compressor & Pump Co. 
Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
J. 8S. Hall Mfg. Co., Baltimore. 
Sprague Cann ng Machinery Co., Chicago. 


Books on Canning, Preserving, Etc. 

“a Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning Trade, Balti- 
more, Md. 

How to Buy and Sell Canned Foods, $2.00. 

Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 


Max Ams Machine Co., New’ York City. 
Sprague Canning Machinery Co.. Chicago. 


Boxes and Box Shooks. 


Canton Box Co., Baltimo 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Brokerage Co., Waukesha, Wis 
Harry C. Gilbert Co., Indianapolis, Ind. 
Lee Brokerage Co Chicago. 
J. M. Paver Co., Chicage. 


Cans and Solder Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
Can Syracuse, Bal- 
more 
Johnson-Morse Can Co., Va. 
Sanitary Can Co., Fairport, N. 
Southern Can Co., Ba Eeecee. 


Can Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, ete.) 
Ayars Co., Salem, 
BE. W. Bliss Co., Brooklyn, N. 
Max Ams Machine Co., Mt. Vernon, 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
& Co., Baltimore. 
L. & J Steward, Rutland, Vt. 
Torris, ‘Wold & Co., Chicago, Il. 


Canners’ Supplies. 
Ayars Machine Co., Salem, N. J 
Brown-Boggs Co., ‘Hamilton, Ont. 
E. J. Judge, San’ Francisco. 
A. K. Robins & Co., Baltimor 
E. Lockwood Co., Philadelphia. 
Sinclair Scott Co., Baltimore 
Sprague Canning Machinery Se. Chicago. 
enry R. Stickney, Portland. 


Can Righting Machine. 
Burden & Blakeslee, Cazonovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 


Capping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 

Handy Capper Mfg Co., Baltimore. 

Max Ams Machine Co., Mt. Vernon 

A. K. & Co., 

L. & J. Steward Rutland, 

Sprague Machinery’ Co. Chicago. 


Capping Steels, 
Geo. E. Lockwood Co., Philadelphia. 
Handy Cayper Mfg, Co.. Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
E. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland, Maine. 
Geo. W. Zastrow, Baltimore. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, 


Corn Cookers, Fillers and Mixers. 


Wtorre Machine Co., Salem, N. J. 

s & Co., Balti Md. 
Canking Machinery. Co. Chicago 


Corn Huskers, Cutters an 
Huntley Mfg. Co., ¥. 


Fred H Knapp, Westminster, Md. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N. Y. 


Copper Coils, Kettles, Etc. 
Hemtlten Copper & Brass Works, Hamil- 
n, 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning epenineey Co.. Chicago. 
Weller Mfg. Co., Chicago. 
Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Crates, Iron Presses, 


Morral Bros., Morral, O. 

E. Renneburg & Sons, Baltim 

Sprague Canning Machinery ©." “Chicago. 
Geo. W. Zastrow, Baltimore. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, 


Ayars Machine Co.. Salem 
Sprague Canning Chicago. 


Filling Machines—All Kinds. 
Ayars Machine Co.. Salem, N. J. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning "Machinery Co.. Chicago. 
Henry R. Stickney, Portland, Me. 


Fire Pots. 
Ayars Machine Co., Salem, N. J. 
J. S. Hull Mfg. Co., Baltimore. 
C. M. Kemp Mfg. Co., Baltimore. 
R. Renneburg & Sons, Baltimore, Md. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Gas Machines, 
C. M. Kemp Mfg. Co., Baltimore. 


Insurance. 


Canners’ 
nsing B arner, Manager.) 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Copper & Brass Works, Hamil- 
on, 
Geo. E. Lockwood Co., Philadelphia. 
& Sons, Baltimore. 

K. Robins & Co., Baltimore, Md. 
Sindisir Scott Co., Baltimore, Md. 
Geo. W. Zastrow, Baltimore. 


Labels, 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, N. Y. 


Labelling Machines, 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Md. 
Morral Bros., Morral, O. 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


Lacquering Machines. 
Seely Bros., Blaine. Wash. 


CANNERS’ READY REMINDER OF 


Nalling Machine. 
E. J. Judge, San Francisco, Cal. 


Oyster Machinery. 
Edw. Renneburg & Son 
Sprague Canning Co. “chicago. 
Geo. W. Zastrow, Baltimore. 


Paring Machines, Apple, etc. 
Sinclair Scott Co., Baltimore, Md. 


Paste. 
E. J. Judge, San Francisco. 


Patent Attorneys. 
Edw. S. Duvall, Jr., Washington, D. C. 
Wm. N. Moore, Washington, D. C. 

Pea Separators or Graders. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co., Silver Creek. N. ¥ 
Edw. Renneburg & Son. a 
A. K. Robins Co., Baltimore 
Sinciair Scott Co., Baltimore, Ma. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Peeling Tables—Tomatoes. 
Ayars Machine Co., Salem, N. J. 


Pineapple Machinery. 
E. J. Judge, San 
DB. J. Lewis, Middleport N. 
The John R Mitchell Co. is Baltimore. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
W. Zastrow, Baltimore. 


Pulp Machines. 


Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 


Sanitary Cans. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
CeSeent Can Co., Syracuse, Chicago, Bal- 
more 
Sanitary Can Co., New York City 
Bridgeton.) 
Can Co, Baltimore. 
. & J. A. Steward, Rutland, Vt. 


Sanitary Can Making Machinery. 


E. W. Bliss Co., Brooklyn, N. Y. 

E. J. Judge, San Francisco. 

Max Ams Machine Co., Mt. Vernon, N,; Y. 
L. & J. Steward, Rutl and, Vt. 
Torris, Wold & Co., Chicago. 


Seeds. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, Ill. 

J. B. Rice Seed Co., Cambridge, N. Y. 


Sieves and Screens. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 


Scalders, Tomato, etc. 


Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, oO. 
~e. Renneburg & Son, Baltimore. 
K. Robins Co., Baltimore, Md. 
aR. Canning Machinery Co.. Chicago. 


Solder Cap Hemming Machines. 


E. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold Co., Chicago. 


String Bean Machinery. 
E. J. Lewis, Middleport, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Syrupers (Automatic) 
E. J. Judge, San Francisco 
Sprague Canning Machinery Co.. Chicago. 


Tin Plate. 
Washington Tin Plate Co.. Washington, Pa. 


Wipers, Can, 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morra 1, 
Sprague Canning Machinery Co.. Chicago. 
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THE Canning TRADE 


THE CAN 


What Some Users Say: spades 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. Noslop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 
The Improved Lock and Lap Side Seam for Open Top Double po nol 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED «“sTrEWaRrD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Rutland, Ve. cae 
PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 


SALES OFFICE FACTORY 


interlacing and running into one another. The hopper is 
CHICAGO = - ILL. HOOPESTON ILL. made of white piue wood and the discharging chute 
is also lined with wood. Capacity, the 
We wish to Announce to our pack of any ordinary house. 
BALTIMORE 


and 
EASTERN STATES CUSTOMERS 
the appointment of 


Mr. BIRCH ADDINGTON 
as MANAGER of our 
SHOWING SAWS 
BALTIMORE BRANCH OFFICE WITH 
44-46 Market Place 


We extend to all 
A CORDIAL INVITATION 
to visit this office and 
MAKE IT YOUR HEADQUARTERS 
while YOU are in TOWN 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md., U.S. A. 


SPRAGUE CANNING MACHINERY CO. 
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CAN CO., Inc. 


BALTIMORE CHICAGO 


CANONSBURG, PA. NEW YORK SYRACUSE, N. Y- 


CONTINENTAL Double Seamer for closing Open 
Top (Sanitary) cans, showing conveyor system of auto- 
matically distributing the cans, equally, to TWO machines 
from ONE exhaust, as was demonstrated at the Baltimore 
Canners’ Convention. 

Interchangeable for any standard size cans. 
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